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Serving the Southeast and  

the World Since 1925 

We insist upon top quality products 

from nationally recognized manufac-

turers. 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 continuously improve 

and innovate our products and ser-

vices.  

This commitment to excellence has 

served our customers well for more 

than 95 years, and continues to serve 

as our standard for success.  

-Byron Russell  

Chairman & CEO 
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Produce West Conventional Items  

Lettuce  

Market appears to have stalled although still elevated as processors have stepped 
back from acquiring acres instead, relying on moderate prorates. Quality remains 
mostly good although growers are dealing with insect and disease pressure in ad-
dition to Summer reduction in acreage. Retail and Wholesale demand remains 
fair at top end market pricing but strong at contract pricing levels. Forecast call for 
continued mostly mild temperatures through next week in California.  

Leaf Lettuce  

Green leaf, Red leaf , Boston and Romaine  Quality and yields continue to be 
impacted with seasonal winds , mildew and increased insect and dis-
ease pressure. Demand has been good , mostly being pushed by the surge in Ice-
berg prices.  

 

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

Celery  

Quality and supplies remain good. Santa Maria and Salinas are both harvesting 
daily, with good volume available out of both these areas.  

Broccoli  

Market will continue to remain strong this week. Lighter yields due to cooler than 
normal temperatures along with growers now in their summer plantings is keeping 
prices higher. It sounds like there will be slightly better availability next week.  

Cauliflower  

Yields have increased and prices are slowly coming off.   



Artichokes  

Production of the Thornless variety has begun to peak for the Summer with a smaller sizing 
profile expected. Demand remains fair to good .    

Brussels Sprouts  

Markets remain tight with a decline in quality and yields in Mexico and limited Domestic pro-
duction . Domestic supplies will begin with limited production next week .    

Green Onions  

Quality remains diminished as growers battle hot temperatures and insect pressure in Mexi-
co. Most growers are currently in reduced acreage plantings to avoid issues through the Sum-
mer months. Continuing lighter supplies has led to firming prices.   

Strawberries  

Santa Maria is finishing their spring crop and sending most fruit to the processors and freezers. 
They will begin their fall crop in late July/August. The week of July 7th is forecast to be mostly 
sunny. Highs will be in the low 70s and lows in the 50s.  The week of July 14th is forecast Mon-
day through Wednesday to be sunny and mild. The northern growing areas, Salinas & Wat-
sonville growing areas will continue to see limited availability into next week. Fruit is average 
size with fairly good quality, although there have been some heat-related issues. The week of 
July 7th is forecast to be partly sunny. Highs Wednesday and Thursday in the 70s, decreasing 
to the upper 60s for the balance of the week and lows in the 50s.  The week of July 14th is fore-
cast for clouds giving way to the sun. Highs in the 60s to low 70s and lows in the 50s.  

Raspberries  

Demand remains strong. Some spread in the market depending on load region. Watsonville 
and Oxnard are in peak production and we are expecting a gradual downtrend in volume start-
ing next week. 

Baja will continue with steady production. The Pacific Northwest will continue ramping up to 
peak production around the 1st of August.  



Blackberries  

Market is stronger and the harvest has been light. California production is ex-
pected to improve week over week, but supply is not sufficient to support overall 
demand. Georgia will finish by the end of next week. The Pacific Northwest will 
start up with transfers down to California.  

Blueberries  

Wide range in the market will continue, depending on load location. In New Jer-
sey, The rain and heat-related challenges continue. Projecting the season will 
wrap by mid-July. Production in Oregon is moving along at peak numbers. Good 
numbers will continue for the next 7 to 10 days. The volume out of British Colum-
bia is expected to increase day by day. Light numbers are expected to begin out 
of Michigan next week  

Stone Fruit  

California is seeing good supplies of peaches, including yellow and white varie-
ties, as well as yellow and white nectarines. Plums have also started and are 
coming in with strong volume. The California cherry season has finished, but 
Washington cherries are now underway and beginning to arrive.  

Grapes  

Grape supplies are overlapping from Mexico and California. California has good 
volume on Flames, with limited green grapes for another 5–7 days. Mexico con-
tinues to offer strong supplies of red and green seedless at sharp prices. Quality 
is excellent. San Joaquin Valley is now packing Flames, Ivory, and Summer Roy-
als, and the crop looks great.  



Oranges  
Small sizes (113/138) are very tight, with better availability on 88s and 72s; larger fruit (56+) remains lim-
ited. Re-greening is present due to heat but doesn’t affect strong internal quality with solid quality and brix 
levels of 11–13. Supplies are expected to build through July amid active demand.  

Lemons  
California’s District 2 is now the main source, but supplies are tight—especially on fancy grade and larger 
sizes. Imports from Argentina (larger sizes) and Chile (smaller sizes) are picking up, with good early quality 
and more volume expected soon as California tightens.  

Limes  
Lime demand remains steady as recent June rains have improved hydration and fruit quality, supporting 
strong current volume and consistent sizing—peaking at 175/200/230. The forecast calls for rain and high 
humidity next week, with temps between 71–76°F. July harvests are expected to be strong due to overlap-
ping crops, and medium-sized fruit looks promising for late July. While August volumes may dip due to ear-
lier drought conditions, growers expect to maintain a steady supply to meet all program needs.  

Cantaloupe  
Production out of the Central Valley of California remains steady. Sizes are currently peaking on Jumbo 
9's. There are a few regular size 9's and 12's and very limited  15 size. Production is expected to increase 
next week  

Honeydews  
There are still a few dews shipping out of Nogales but they are expected to be finished by the end of the 
week. Limited availability out of Central California with mostly jumbo sizes available. Best pricing is on 
Jumbo 4's and 5's. We will see more availability on sizes next week.  

Dry Onions  
The dry onion market is working on going up. Shippers on all colors have been increasing prices and on the 
same token taking volume deals below the main quotes. Quality is good and sizing is mainly large  



 
Mexico – Harvest levels will average 30M lbs. for the next few weeks. Calavo will continue to harvest 
old crop fruit, however Loca fruit is also being harvested out of Jalisco and Michoacan. The old crop 
fruit will be marked with a Green Sticker and new crop fruit will be marked with an Orange Sticker. In-
dustry inventory is down to 65.8M lbs. with other COOs available. The old crop fruit is high in oil and is 
ripening very quickly whereas the new crop fruit will take more time to ripen and hold up for longer in 
the coolers. The size curve is heavy to 48s at 27%, 60s at 16% and 70s at 16%. #2s are slowly backing 
off to 17%. The spread between #1 and #2 fruit has begun to weaken as we harvest more Loca fruit with 
less #2 fruit available. MX fruit is being held at our facility in Michoacan until we are released from 
an FDA Hold. We are hopeful to have an update by the end of this week. All orders will be affected 
and substitutions to offshore fruit or other sizes may be needed to cover orders.  

  

Colombia –Fruit is arriving weekly, 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 –12M lbs. is projected to be harvested next week with 65% of the crop harvested to date. The 
fruit is averaging 32% dry matter. The size curve is heavy to 48s at 31% and 60s at 21%. 70s are 20% and 
#2s are averaging 8%. Lambs will start mid-July and peak on 36s and 40s. 60 #1s and ALL #2s are very 
short substitutions will be required to fill orders 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 

Market sentiment held steady this week, with inventories generally described as barely ade-

quate, though ribs were noted as one of the few exceptions. Weekly slaughter came in well be-

low the same period in 2024, as most plants were closed for the Fourth and Fifth of July. It was 

a relatively quiet week with limited trade activity. Sellers made a push to clear lingering invento-

ries ahead of the holiday, but this did not result in significant discounting. Many held firm on of-

fers, unwilling to let products go at lower levels. Lean trimmings continued to set record highs, 

forcing buyers with lean material needs to pay premiums for end cuts. This dynamic has kept 

support under the chuck and round segments. As we move deeper into the dog days of sum-

mer, participants expect slaughter rates to increase and pricing to ease as hot weather tempers 

backyard grilling demand. Still, uncertainty lingers due to the tight cattle inventory situation, 

leading some to believe current price levels may have established a new floor for many cuts. 

Adding to the outlook, there are indications the US may reopen its border to Mexican feeder 

cattle as soon as July 7th, a move welcomed by many as it could help ease supply constraints 

down the line 

GROUND BEEF: 
Fine grinds saw mixed tones this week, with most activity limited to hand-to-mouth buying. 
Those with immediate spot needs were paying premiums, while many others held off, opting to 
wait until after the Fourth of July before reentering the market. Inventories for all blends remain 
tight, but some downward pricing pressure emerged on coarse ground chuck and 81% as 
sellers worked to move lingering product ahead of the holiday. Meanwhile, 93% and 73% 
coarse grinds held steady to firm, with modest price increases noted in this week’s assess-
ment.  
 
MARKET OUTFRONT: 

The bottom line is this. The market is still holding its strength. Tenders have increased 

again along with the grinds for this coming week. This should be the ceiling on both.  The ends 

of the animal will remain strong for at least another two weeks. Ribeye’s and strips have 

dropped significantly due to inventories. Thin meat will are showing some weakness; expect 

continued relief. Cost of live cattle continues to 

hit record highs.  

• Ground Beef will be up. $.05. 

• Round cuts will be up $.13.                                              

• Chuck rolls will be steady. 

• Choice strips will be dn. $.20. 

• Choice Tenders will be steady. 

• Ribeye’s heavy will be dn. $.50. 

• Beef Sirloin Flap meat will be steady. $.. 

Choice Peeled skirts will be steady to dn. $.20. 

Chuck flap meat will be dn. steady. 

 

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. 


