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10164088 

NOW IN STOCK!!! 
ITEM # 10164088     ROASTER VEGETABLE BLEND FRESH 



https://www.cheneybrothers.com/wp-content/flipbook/Produce/mobile/index.html
















Produce West Conventional Items  

Lettuce  

Steady production and improving quality have bolstered demand in addition to sharp pricing options with an overall heavily tiered 

market. The improved quality should lead to continued surging demand. Regional production will begin this week in Las Cruces 

NM with exceptional quality and beneficial logistical location.   

Leaf Lettuce  

Green Leaf, Red leaf , Boston , Romaine and Romaine Hearts   

Leaf lettuce production remains mostly steady along with pricing. Vastly improved quality , especially with minimal in-

sect pressure will benefit demand at current pricing levels with especially strong Romaine Heart options available. Regional pro-

duction is set to begin later next week.  .    

Celery  

Good supplies are available from both Santa Maria and Salinas and it sounds like prices will remain unchanged for the remainder 

of the week. Pay attention to this market, especially if Broccoli starts to trend higher, cauliflower could react as well.  

Broccoli  

As forecasted we are heading into lighter supplies over the next 10 days, specifically in the Salinas district. Growers are running 

into a gap caused by winter rains. Expectations are for prices to increase. Keep an eye on this market.  

Cauliflower  

Good supplies are available from both Santa Maria and Salinas and it sounds like prices will remain unchanged for the remainder 

of the week. Pay attention to this market, especially if Broccoli starts to trend higher, cauliflower could react as well.  



Artichokes  

Production of the edibly superior Heirloom and Original varieties continue to offer strong options loading in Northern Califor-

nia . Thornless varieties remain available. 

Brussels Sprouts  

Strong demand remains as markets escalated with strong Easter demand . Some insect pressure in Mexico has reduced overall 

supply but quality remains mostly very good.    

Green Onions  

Production from Mexico has eased slightly due to increased insect pressure brought on by hot temperatures this past 

month . Overall Quality remains good as growers sort through off-quality. Slightly more moderate temperatures forecast this week 

could help extend quality before growers settle into reduced Summer plantings later next month.   

Strawberries  

• Santa Maria: Cool weather with limited sunshine hours. Daytime highs in the mid-60s, nighttime lows in the mid to upper 40s. 
Similar conditions are expected next week. Slight chance of rain Friday and Saturday. Conventional counts range from 16–22 
with good color and flavor. Minor shape issues with button and green tips being reported at the field level. Some minor bruising, 
but no major defects. Organic spring crop counts are 16–20 with good shape, size, and color. Organic fall crop counts are 26–32, 
mostly small fruit with good appearance and minor bruising. 

• Watsonville and Salinas: Persistently cool with highs between 60–62°F and lows in the mid-40s. Wet mornings and fog are 

delaying ripening. Slight chance of rain Friday and Saturday. 

Conventional counts range from 8–20 depending on variety and pack. Quality is improving, though some dry calyxes and button 
nose traits remain in a few varieties. 



Raspberries  

• Mexico: Similar counts to blackberries. Some soft and crumbled fruit due to heat. Adelita variety shows uneven ripening, but 

overall quality is decent to good. Volume expected to remain flat.  

Watsonville: Expected to start in June, but will be light in volume until the end of July 

Blackberries  

• Mexico:  Mostly good. Counts range from high 20s to low 40s per clamshell. Some presence of red cells, soft, and leaky 

fruit due to heat. Hot conditions ranging from 90–100°F with afternoon winds of 10–15 mph. Low temperatures are in the low to 
mid-50s. This pattern is expected for the next 10 days. Volume is increasing with some growers nearing peak. 

Watsonville: The season is forecasted to start at the end of May. Volume will be light at first. With regions harvesting, we antici-

pate mid-June being our Blackberry peak. 

Blueberries  

• Mexico: Current weather is hot with wide ranges in temps, with highs in the 80s to 90s and lows in the 50s. Conventional 

volume in Mexico is past its peak production volume and we will potentially have limited availability here as the season winds 
down here over the coming weeks. Volume will be ok and consistent throughout May, while steadily dropping at the same time 
due to the higher and higher heat. Organic production will begin again around August. Sizing is around 12-16mm for our normal 
packs and 18-22mm for our Jumbo packs. Quality remains excellent, with great flavor, bloom and appearance, although we 
are hearing occasional issues with redberries, soft and leaking fruit, and shriveling.  

• Oxnard: Peak expected to taper over the next 3 weeks. Pack outs remain in the 90s with excellent quality. Oxnard will begin 

to be a large contributor on Organics and Conventional fruit. 

• Florida: Volume has declined 

• Georgia: Delayed due to previous weather issues.  

Central Valley: Season started later than expected. Light volume harvested this week. Early signs are positive with organic and 

conventional growers exceeding expectations. 

Stone Fruit  

Chilean peaches, nectarines, and plums are available in extremely limited volumes. California cherries have started in a light 

way, with volume expected to increase over the coming weeks. Additionally, California stone fruits, including peaches, plums, 

and nectarines, are anticipated to begin their season in early May. Most shippers are currently gapping.  

Grapes  

The Chilean Marketing Order has started, tightening supply as only U.S. #1 fruit is allowed. Green grape prices are rising, with 

reds to follow. Quality is strong, and Chilean supply should last through mid-May. Imports are down, creating a split market 

where fresher fruit commands higher prices. Mexico and Coachella start mid-May, with Central California following in July.  



Oranges  

California navels are winding down with good quality, 12% brix, and peak sizes at 88/72; large fruit is limited, and demand for small 

sizes is strong. Florida Valencias, peaking on 80/100/125s with 11% brix, show good volume and clean fruit, expected through June. 

Valencias start in May with a lighter crop than last year but excellent quality and improved sizing from late rains. Pricing is expected 

to rise, and Chilean navels, arriving late June with smaller sizes, should help carry supply into summer.  

Lemons  

The lemon market is tightening on 140s and smaller, while larger sizes are plentiful and easing. California’s crop, mainly from Dis-

tricts 1 and 2, shows good volume, with District 1 heavy to 95/115s and District 2 focused on size-picking. Quality varies, with more 

fancy fruit in District 1 and more choice in District 2. Imports from Chile and Mexico are expected by late July. .  

Limes  

Lime demand is steady, with peak sizes at 200/230/175s and sufficient volume to cover programs. Light rains and favorable weather 

support smooth harvests. Quality is mostly good, though some issues like oil spots and scarring are reported. April started with me-

dium-sized fruit and conservative volume, while May is expected to bring strong, consistent quality and excellent supply.  

Cantaloupe  

We are starting to see lighter supplies of offshore melons. This will be the case over the next two weeks or so until the desert re-

gions of California and Arizona start harvest.  

Honeydews  

Good availability of offshore dews arriving in ports on both the East and West coasts especially on jumbo sizes. There are also 

steady supplies out of Nogales, AZ.  



 

Mexico – Harvest levels are up to 46M lbs. for this week but are projected to stay below 50Mlbs. for the 
next few weeks. Mexico will strategically keep inventory and supplies lower to prolong the current crop 
before we transition into Loca (June). Industry inventory has also come up to around 61Mlbs. The pipe-
line is now filled in preparation for Cinco de Mayo. Calavo is harvesting all Normal crop with the aver-
age dry matter at 33% and is best stored at 38 degrees. The fruit is high in oil and is ripening very quick-
ly. The size curve is showing more 48s available but with 60s and 70s not far behind. 18% of our pack-
out is 60s, 20% 70s and 16% 84s. 48s are averaging 20% and #2s at 18%.  

  

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. 18Mlbs is projected to be harvested next week with 20% of the crop 
harvested to date. The fruit is averaging 26% dry matter and will look green and feel firm even when ripe. 
The size curve is heavy to 48s at 37% and 60s at 20%. 70s are 9% and #2s are averaging 5%. We will be 
watching the size curve closely and subbing in MX fruit where needed.     

.     
 
 

 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.  

















CLICK HERE FOR   

COFFEE UPDATE! 

https://dailycoffeenews.com/2025/04/03/here-are-the-new-us-tariffs-on-major-coffee-producing-and-exporting-countries/
https://dailycoffeenews.com/2025/04/03/here-are-the-new-us-tariffs-on-major-coffee-producing-and-exporting-countries/


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 custom-
ers 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 souf-
fle 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 qual-
ity, 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 remained in a similar position to the previous week, with pockets 

of weakness developing across the cutout. Overall, sentiment was uniformly subdued, as 

participants cited a dull and lackluster tone throughout the marketplace. The much-

anticipated transition into stronger spring demand remained on the horizon, with no 

meaningful shift in momentum yet materializing. Ribs and end cuts were focal points of 

conversation, both facing renewed pressure as the week progressed. By the week’s end, 

many market participants shifted their focus to post-Easter business, expressing growing 

fatigue with the stagnant conditions and awaiting signs of improved buying activity ahead. 

GROUND BEEF: 
Grinds held largely steady throughout the week, despite expectations that they would 
begin moving toward centerstage with spring grilling season approaching. Sentiment 
across the category remained mixed, largely due to inconsistent supply availability, and 
fair demand. Fine ground 81% and 73% blends saw modest upward momentum, while 
within the primal blend category, coarse ground chuck also appreciated slightly, support-
ed by retail and foodservice interest preparing for seasonal uptick in demand 
 
MARKET OUTFRONT: 

The bottom line is this. Tenders and especially the rib complex continued to react unset-

tled. We can expect the tenders and Rib Eyes to remain firm through Mother’s Day.  

Grinds leveled off this week but look for them to go up again as the weather warms up. 

The Striploins should have leveled off for now.  Rounds and chuck rolls have leveled off 

for now. Thin meat’s will continue to remain strong over the next two weeks.  

• Ground Beef will be up $.03. 

• Round cuts will be steady                                               

• Chuck rolls will be dn. $.04. 

• Choice strips will be dn. $.05. 

• Choice Tenders will be dn. $.14. 

• Ribeye’s heavy will be up $.19. 

• Beef Sirloin Flap meat will be up $.06. 

Choice Peeled skirts will be steady. Chuck 

flap meat will be dn. $.06. 

 

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 contin-

uously 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 pro-

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

delivery trucks is equipped with satellite positioning technology to provide 

customers with faster, more efficient deliveries. These advances inspire cus-

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


