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Produce West Conventional Items  

Lettuce  
Markets surged to start the week with West Coast growers scaling back acreage, dealing with in-

creased insect and disease pressure in addition to processors supplementing their supplies from lo-

cal growers, having sustained crop damage due to heat and rain in Mexico. Demand started 

the week strong but could wane especially at the wholesale level as buyers head east for more sus-

tainable pricing. Forecast call for continued mild temperatures through next week .  

Leaf Lettuce  
Green leaf, Red leaf , Boston and Romaine  Quality and yields continue to be impacted with sea-
sonal Spring winds , mildew and increased insect and disease pressure. Demand has been good , 
mostly being pushed by the surge in Iceberg prices. .  

 

Romaine Hearts Strong demand with increasing variation in quality and pricing.   

Celery  
Supplies are steady with consistent harvest volumes. Growing conditions have supported good qual-

ity, and wind has had minimal impact on this crop. Market pricing remains stable, with no major fluc-

tuations expected in the near term.  

Broccoli  
Supplies are on the lighter side this week, with availability remaining tight. Although Salinas contin-

ues to harvest, cooler temperatures have slowed growth. East Coast and Mexican production contin-

ues to experience quality issues and shortfalls, contributing to a more active market. Pricing has re-

sponded accordingly and is trending higher for coming week.  

Cauliflower  
Availability is light, with some shippers reporting very limited supplies or being temporarily out of 

product altogether. Consistent cool temperatures have slowed maturity rates, and winds have 

caused occasional leaf damage. The market remains strong, with elevated pricing reflecting the sup-

ply gap  



Artichokes  

Production of the Thornless variety has begun to peak for the Summer with a smaller sizing profile ex-

pected. Demand remains fair to good .    

Brussels Sprouts  

Markets remain tight with a decline in quality and yields in Mexico and limited Domestic production. Prices 

should remain escalated through next month.  

Green Onions  

Quality remains further diminished as growers battle hot temperatures and insect pressure in Mexico. Most 

growers are currently in reduced acreage plantings to avoid issues through the Summer months.  

Strawberries  

The weather in Santa Maria remains mild, with highs in the upper 60s to low 70s and lows in the low 50s. A 

persistent marine layer continues to bring foggy mornings, typically clearing by midday. Warmer conditions 

are expected mid-next week as the marine layer retreats. Conventional fruit quality is holding steady. While 

shape defects, occasional decay, and green fruit in clamshells remain present, overall pack quality is solid. 

Fruit counts have ticked up slightly, now ranging from 20–24 per pack, with good flavor and color.  Organic 

fruit is performing very well. The stable weather has improved firmness, appearance, and flavor. Minor issues 

like green tips and soft berries persist, but overall quality is strong, with counts holding between 20–26. Con-

ditions remain ideal for growing in the Salinas and Watsonville areas with highs in the low 70s, with morning 

fog dissipating by mid-morning. This pattern is expected to continue for 10–12 days, with a slight warm- up on 

Saturday (up to 75°F). Nighttime lows are consistent in the low 50s. Overall Fruit quality remains strong. 

Some bruising continues in larger varieties, but most growers are packing 12–15 counts in 1-lb clamshells 

and 30–32 in 2-lb packs.   

Raspberries  

Weather across Michoacán growing regions remains hot and humid, with cloudy conditions and frequent af-
ternoon/evening rain. Daytime highs range from the low 70s to low 80s. These conditions are causing wet fruit 
and increasing the risk of fungal development, while also limiting access to some fields and hoop houses due 
to excess moisture. Conventional production is declining. About 50% of volume is coming from Jalisco, with 
the rest split between Michoacán and Guanajuato. Rain and humidity are impacting fruit firmness, especially 
in more sensitive varieties, while hardier types are performing moderately  better.   Watsonville raspberries 
are currently performing above expectations. Third-year blocks are producing strong flavor and high-quality 
fruit, though sizing is slightly smaller than average. New plantings are expected to ramp up starting the sec-
ond week of July, with certain blocks showing signs of a heavy early load. As a result, peak production is now 
forecast for late July through early August—earlier than the original late-August projection. While we are still a 
few weeks away from major volume increases, crops are progressing faster than anticipated. Other varieties 
remain on track for a mid-to-late August peak.  



Blackberries  
Very similar conditions to raspberries, Michoacán blackberry fields are facing hot, humid conditions 
with consistent rain, creating quality and access challenges. Some roads and structures remain too 
wet for harvest operations. Organic production is trending down. Some growers started pruning 
earlier than expected due to persistent moisture-related quality issues. Beginning Week 28, a val-
ley in production is expected, with very low volumes continuing into December. Selective pruning 
will be used to maintain steady, low output until volume builds later in the year. Conventional vol-
ume is also declining. Due to quality issues, some organic fruit is being diverted to conventional 
packs. Most conventional volume continues to come from Michoacán. Blackberry production is 
tracking in line with expectations. Quality has been very good. Some red cell symptoms have ap-
peared in older blocks but are attributed to red mite infestations. Blackberry production has just 
started in the Central Valley. Initial volume estimates have been reduced due to a soft market and 
overlapping supply from Mexico and Watsonville.  

Blueberries  
Mexico’s season is wrapping up, with this likely being the final week of production. Availability is very limited, 

though there's a slight chance of extension to help bridge the gap until the Pacific Northwest (PNW) ramps 

up. The Central Valley blueberry season is nearly finished. Last week marked the final production push for 

both conventional and organic fruit. G&M Farms, previously a major late-season supplier, exited early due to 

ongoing quality issues from machine harvesting. As a result, current conventional volume is only about 50% 

of what was shipped this time last year. The Pacific NorthWest is ramping up quickly following a recent warm 

spell. Light harvests have begun in Eastern Washington and Oregon, and British Columbia is expected to 

start as early as June 24—one of the earliest starts on record. Regional weather is favorable: Eastern areas 

are in the low to mid-80s, while coastal regions are in the high 60s to low 70s. Peak production is expected 

shortly after the Fourth of July.  

Stone Fruit  
California stone fruit continues to move steadily, with good supplies currently available across multiple varie-

ties. Yellow and white peaches, as well as yellow and white nectarines, are all being harvested in strong vol-

umes and overall quality has been reported as excellent. California plums have also begun shipping, with 

early reports indicating a solid start to the season in terms of both supply and condition. Meanwhile, the Cali-

fornia cherry season has officially concluded. Transition to the Northwest is underway, with Washington cher-

ries now entering the market and expected to gain momentum in the coming weeks.  

Grapes  
Ample supplies of both green and red seedless grapes are currently available out of Nogales. The market for 

green seedless has softened in recent days, while pricing on red seedless has shown some firmness due to 

steady demand. Black seedless grapes remain available, though in more limited volumes. Meanwhile, the 

San Joaquin Valley is set to begin its Flame seedless harvest this week, which should help bolster overall red 

grape availability in the coming days.  



Oranges  

Smaller-sized fruit, particularly in the 113 and 138 count range, remains extremely tight in supply, and pricing for 

these sizes continues to strengthen as a result. In contrast, there is better availability of mid-sized fruit, such as 

88s and 72s, although these are trading at higher price points due to increased demand. Larger sizes, specifically 

56 count and above, are in limited supply. Despite the variability in size availability, overall fruit quality remains 

very strong, with good color, firmness, and flavor being consistently reported.  

Lemons  

Lemon supplies remain steady overall, with particularly good availability in the larger size ranges, specifically 115 

count and above. However, smaller sizes—ranging from 140 to 235 count—are limited in volume, contributing to 

upward pressure on pricing across the board. The market continues to show signs of strengthening, driven by 

tight supplies on the smaller end and consistent demand. Despite these sizing challenges, fruit quality has been 

excellent, with strong color, good firmness, and overall packout meeting high standards.  

Limes  

Heavy rainfall in Mexico is accelerating Persian lime growth, with higher volumes expected next week and a po-

tential supply gap by July. Quality has been impacted by lighter color and more oil spots, while smaller sizes con-

tinue to dominate—230s makeup 59% of volume. Demand is steady, driven by retail programs, and freight re-

mains stable as imports now replace the finished Texas season  

Cantaloupe  

Cantaloupe supplies are strong this week, with steady availability across most shipping points. However, sizing 

has skewed significantly larger, with a peak on 9-count and jumbo 9-count fruit, making smaller sizes more diffi-

cult to find. This size profile is largely the result of consistent warm temperatures during the growing cycle, fol-

lowed by the recent cooler, foggy conditions which have slowed maturity and size distribution. While overall quali-

ty has been reported as good—featuring strong netting and high internal sugar levels. Light harvesting activity is 

expected to begin this weekend in California’s Westside district, with a couple of growers starting to bring on vol-

ume. Desert production will soon be finishing, likely resulting in production gaps.  

Honeydews  

Honeydew supplies are now mostly domestic, with quality showing significant improvement—clean rinds, strong 

interiors, and good overall appearance. Cooler nights have slightly slowed harvest, but supply is meeting demand 

and markets remain steady. Variety melons like Galia and Hami are also available from desert regions, adding 

more options for buyers.  

Dry Onions  

Good supplies on super colossal and colossal yellow onions currently in CA with other areas being very light to 

out. Smaller yellow onions are in shorter supplies. Light supplies of red onions overall. A wide range of prices on 

all depending on areas and dates packed. Demand is moderate to slow. Off and on rain in Mexico has curtailed 

harvests. New Mexico has jumbo reds and large yellows still.   



 
Mexico – Rain is expected every night as we are in the rainy season. This will help size up the new crop. 
Harvest levels will average 30M lbs. for the next few weeks. Mexico will strategically keep inventory and 
supplies lower to prolong the current crop before we transition into Loca (July). Industry inventory is up 
to 70.2M lbs. with other COOs available. However, 60 #1s and #2s are very short across the industry 
and substitutions will be required to fill orders in full. Calavo is harvesting all Normal crop with the 
average dry matter at 36% and is best stored at 38 degrees. The fruit is high in oil and is ripening very 
quickly. The size curve is back to a more even spread with 48s at 25%, 60s at 14% and 70s at 18%. #2s 
are slowly backing off to 17%. The spread between #1 and #2 fruit will begin to weaken as we get closer 
to Loca and less #2 fruit is available to harvest.  

  

Colombia –Fruit is arriving this week, and more is in transit on the water. Please inquire about pricing 
and/or a program. There is a 10% tariff on all CO fruit.  

  

Peru –Fruit is in transit on the water. Please inquire about pricing and/or a program. There is a 10% tariff 
on all Peru fruit. 

  

California – Harvest is in full swing.16M lbs. is projected to be harvested next week with 60% of the 
crop harvested to date. The fruit is averaging 30% dry matter. The size curve is heavy to 48s at 30% and 
60s at 24%. 70s are 19% and #2s are averaging 5%. Lambs will start mid-July and peak on 36s and 40s. 
We will be sending 48s across the country to all VAD’s to help with MX high oil content and short shelf 
life. 60 #1s and #2s are very short across the industry and substitutions will be required to fill or-
ders in full. 
 
 

 We are price date of shipment on all orders loading MX fruit. Please check with 

me on available fruit options before sending an order.  

A Fuel surcharge may be added to all prices at time of shipping. 

  

Melissa Brucker | Food Service Account Manager 

1141A Cummings Road | Santa Paula, CA 93060 

Office (805) 921-3249 | Cell (805) 504-5423   

MelissaB@Calavo.com 

mailto:MelissaB@Calavo.com






This informative guide highlights the nutritional changes in bananas at dif-

ferent ripeness stages, helping you optimize your diet for better health, di-

gestion, and energy. Underripe bananas are packed with resistant starch, 

aiding gut health and digestion while offering high fiber and low sugar for 

sustained energy. As bananas ripen, their antioxidant levels peak, providing 

powerful immune-boosting benefits. Overripe bananas, though high in natu-

ral sugars and lower in fiber, serve as a quick energy source. Whether for 

gut health, weight management, or fitness nutrition, knowing the best time 

to eat a banana can enhance your overall wellness.  















Disposables Class is now in session…. 

We get asked all the time, what paper carry out bag should I offer my customer?   

Key Factors to consider when choosing the right size paper shopping bag for your cus-
tomers are: 

• The dimensions of the to go container is crucial.  The first question I ask a rep is, what To-Go-
Container is your customer using?  The most common size is a 9x9.  If your customer wants the container 
to lay flat, you want a bag that has at least a 9” gusset.  They can use a 7.75” gusset (but it’s not suggest-
ed), the bag will bow out, and also makes removing the container from the bag a bit tougher. 

• The next question would be how many containers do they want to stack in the bag?  Most hinged-lid 
containers are 2.75”-3” tall.  If the customer wants to put 4 containers in the bag, the containers would be 
around 12” tall, leaving 3.75” in the height of the bag shown below, and 3” in the width of the bag for 
souffle cups, cutlery, & napkins, etc. 

• Next, would be the quality and thickness of the bag itself.  We are very fortunate to be stocking a wide 
variety of sizes from 4 different paper bag companies… we feel our bag options are top of the line in 
quality, and rarely get any complaints on quality.  So, you can sell our bags with confidence! 

This bag is 12” Wide x 9” Gusset x 15.75” Tall 

 

 

Below are 3 different bags, and great options on their stacking abilities: 





























BEEF COMMENTARY 

The boxed beef market posted another week of firming prices, driven by tight sup-

plies. Cattle slaughter remains consistently below levels seen over the past three 

years, and several participants report being short on orders, underscoring just how 

limited availability has become. Adding to the tight supply picture, Mexican feeder 

cattle imports are still suspended. Despite the tightness, cattle grading continues 

to outperform 2024 levels, with both Choice and Prime grading above year-ago fig-

ures. This has caught some by surprise, as Choice grading typically pulls back dur-

ing this time of year. Market sentiment remains cautious, with many buyers hesi-

tant to step in at current price levels. Some are choosing to sit on the sidelines, 

hoping for a pullback, while others are covering essential needs in the short term. 

The result is a market of uncertainty, firm prices, and reluctant buying behavior.  

GROUND BEEF: 
Fine grinds held fully steady tones this week, supported by moderate demand rela-
tive to this time last year. Supplies remain barely adequate, keeping pressure un-
der the market. Most participants continue to buy in a hand-to-mouth fashion, and 
values firmed across the bulk of blends, with the majority holding at or near 52-
week highs 
 
MARKET OUTFRONT: 

The bottom line is this. The entire market is up. Tenders and grinds increased. 

The ends of the animal have also increased in the round cuts and chuck rolls. Ri-

beye’s and strips have softened slightly due to inventories. Thin meat will continue 

to remain strong. Expect the entire beef market to remain strong over the next 2-3 

weeks. Cost of live cattle have reached record highs.  

• Ground Beef will be up. $.11. 

• Round cuts will be up $.16.                                              

• Chuck rolls will be up. $.16. 

• Choice strips will be dn. $.19. 

• Choice Tenders will be up $.06. 

• Ribeye’s heavy will be dn. $.28. 

• Beef Sirloin Flap meat will be up. $.28. 

Choice Peeled skirts will be steady to up 

$.75. Chuck flap meat will be dn. $.20. 

 

HAVE A GREAT WEEK!  



Mission Statement 

“Never content to rest on our laurels, we strive to continuously improve and 

innovate our products and services. This commitment to excellence has 

served our customers well for more than 95 years, and continues to serve as 

our standard for success.” 

Our Promise 

We insist upon top quality products from nationally recognized manufactur-

ers. Our broad inventory consists of more than 64,000 stocked items, from 

gourmet to everyday. Never content to rest on our laurels, we strive to con-

tinuously improve and innovate our products and services. This commitment 

to excellence has served our customers well for more than 90 years, and con-

tinues to serve as our standard for success. 

We understand that our customers rely on accurate and prompt deliveries. 

Our technological systems ensure that every order reaches customers on time 

and in optimal condition. Our state-of-the-art warehousing systems process 

every order with precision. A fleet of modern, temperature-controlled deliv-

ery trucks is equipped with satellite positioning technology to provide cus-

tomers with faster, more efficient deliveries. These advances inspire custom-

er confidence and satisfaction, which has been our goal since 1925. 


