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MARKET UPDATE 
Round Tomatoes: Round tomato 
volumes continue to be snug in the 
East. With VA out of the picture for 
another week, sourcing is scattered 
around TN, NC, NJ, MI and even 
Canada, with a few small local deals in 
between.   Quality is okay, but requires 
extra attention to packing, as most of 
these areas have had their share of 
afternoon showers. VA farms will come 
back online in 7-10 days, but this new 
acreage will be spread out among a 
longer time period than the Spring 
crops so there will be less volume 
coming to market at any one time.  The 
Eastern tomato situation will likely 
remain similar to its current state until 
the first part of October, which is when 
Quincy gets back in business for the 
Fall and production begins its migration 
back to and through FL. Supply is a 
little more consistent in CA despite 
super-hot temperatures. Most growers 
have had steady volumes and some 
expect slight increases as they move 
into some new plantings next week. 
Quality is very hit and miss.  There’s 
good fruit out there, but many are 
seeing the results of the high heat and 
tired plants. The vine-ripe deal in 
Mexico should begin to have more 
impact over the next few weeks as 
growers begin new Fall plantings.  
 
Roma Tomatoes: Eastern roma 
supply is really limited this week with 
just a few here and there in the TN and 
NC mountains, NJ and MI. Northern 
CA and Mexico are carrying the load 
but are not without concern. East 
Mexico farms are shipping steadily, but 
Baja growers remain in limited supply 
until Fall plantings come on in mid-to-
late September. The CA deal is also a 
little on the short side this week as 
many growers are waiting for Fall crops 
and some have mild to significant 
quality challenges.  
 
Grape Tomatoes: VA farms are 
harvesting grapes, but volume remains 
light during this “in-between” time for 
them. Rain has affected quality, so 
they’re having to be run with a sharp 
eye in the packinghouses. There are 
also bits and pieces of product in NC, 
TN, and other states, but no real 
volume to speak of. Mexico’s 
production has improved slightly but 
will continue to be light until farms get 
into better volumes in September.   

Bell Peppers: Bell pepper production 
in strong in the East, with more 
significant volumes coming out of MI, 
OH, NJ, NY, and PA and lighter 
numbers coming from a variety of local 
areas down south  (NC, KY, VA, TN).  
Overall, there’s plenty of product and 
quality is mostly good.  There are 
some occasional weather-related 
quality concerns, but at this point that’s 
the exception rather than the rule. 
As expected when production is 
spread out, all sizes are available.  
With 6 areas in the thick of the season, 
CA has an abundance of nice-quality 
and sized peppers available. The only 
size/grade that’s short are smalls.  
 
Cucumbers: Although there are 
several areas shipping cucumbers in 
the East (MI, NJ, PA, VA to name a 
few), availability on SS’s is lighter this 
week. Due to growing conditions/ 
weather, a significant amount of the 
current harvests won’t make grade for 
SS and is being packed as selects.  
We look for new Fall plantings from the 
areas noted above and some smaller 
local deals to come online beginning 
next week so there should be a little 
more retail-quality fruit available then.  
Eastern NC started Fall crops in a light 
way this week but won’t be ramped up 
for volume until next week.  This crop 
looks good so far and will carry on until 
first frost, which usually comes in mid-
October.  In the West, Baja’s 
production has slowed down a bit but 
the market didn’t notice due to lack of 
demand. Some growers are scheduled 
to start new fields next week which 
should increase volume as they will still 
be harvesting the older shade houses. 
Quality has been strong and we’re not 
seeing any issues. There’s an 
abundance of large sized cucs 
because some growers are behind on 
their fields.  
 
Summer Squash: The Santa Maria, 
CA area is experiencing a slight uptick 
in volume as they move into their last 
new fields of the season. That’s great 
timing, as Salinas & Fresno have 
limited numbers and Baja is in a slight 
gap for the next 7-10 days. As for the 
East, cooler weather in the northern 
growing areas (MI, OH, PA) has 
slowed down the pipeline.  However, 
many other areas have product to ship, 
but supply and plantings are just light 
to moderate.  Of note: Eastern NC is  
 

back in the squash business and 
should see volume by next week, 
particularly on zucchini.  Quality is 
varied by area and grower but is 
mostly good despite the usual 
concerns on yellow. 
 
Organic Squash: With some CA 
growers having finished up the 
season and both Baja and the NW in 
a lighter mode this week, the organic 
squash deal is a little snug going into 
the weekend. The East isn’t adding 
much to the pie, as local programs 
are beginning to wind down. 
 
Organic Cucumbers: Our Baja 
farms continue to have fairly 
consistent volumes on organic 
cucumbers.  The Northwest is also 
into solid numbers but there are 
some quality concerns typical for 
local that include yellow bellies and 
scarring which won’t work for all 
customers.  Local deals in the East 
are wrapping up quickly with only a 
few remaining in VA and the 
Carolinas. 
 
Organic Green Bells: CA, OR and 
WA all have organic bells available 
and should be able to handle 
demand in the West until Baja comes 
on in a few weeks. There is light 
production from VA, KY, and NY 
available in the East.  
 
Organic Roma Tomatoes: Quality 
and volume are just okay out of Baja, 
but we look for improvement in 2-3 
weeks, which is when new blocks will 
start up.  
 
Colored Bell Peppers:  Although 
Western Canada has been shy on 
supply for the last few weeks, there 
are a few growers who expect to see 
slight increases over the next week 
which will add a little more to the mix. 
Eastern Canada is working towards 
its groove again and should have 
fairly steady production over the next 
7-10 days.  Sizing has come up and 
quality is nice. All colors are 
available, but yellows are coming off 
in the smallest numbers. 
 
Mini Sweet Peppers:  Although 
Baja’s numbers are down this week, 
our WA state & Canadian programs 
have steady volumes & overall nice 
quality available to meet orders.  
 
 
 

Did you know that On the Horizon is 
posted each week on our website? Visit 
www.lipmanfamilyfarms.com and click 
on the “Latest” tab to view past issues.  

http://www.lipmanfamilyfarms.com/
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ON THE ROAD 

Department of Transportation Publishes Hours of Service Proposal 
By: Staff, www.southeastagnet.com, August 14, 2019  

 
The U.S. Department of Transportation’s Federal Motor Carrier Safety 
Administration (FMCSA) today published a notice of proposed rulemaking (NPRM) 
on changes to hours of service (HOS) rules. The objective is to increase safety on 
America’s roadways by updating existing regulations for commercial motor vehicle 
(CMV) drivers.   

“This proposed rule seeks to enhance safety by giving America’s commercial 
drivers more flexibility while maintaining the safety limits on driving time,” said U.S. 
Transportation Secretary Elaine L. Chao. 

“FMCSA wants drivers and all CMV stakeholders to share their thoughts and 
opinions on the proposed changes to hours of service rules that we are putting 
forward today. We listened directly to the concerns of drivers for rules that are safer 
and have more flexibility — and we have acted. We encourage everyone to review 
and comment on this proposal,” said FMCSA Administrator Raymond P. Martinez. 

First adopted in 1937, FMCSA’s hours of service rules specify the permitted 
operating hours of commercial drivers. In 2018, FMCSA authored an Advanced 
Notice of Proposed Rulemaking to receive public comment on portions of the HOS 
rules to alleviate unnecessary burdens placed on drivers while maintaining safety 
on the nation’s highways and roads. In response, the agency received more than 
5,200 public comments.  

Based on the detailed public comments, FMCSA’s proposed rule on hours of 
service offers five key revisions to the existing HOS rules: 

 The agency proposes to increase safety and flexibility for the 30-minute break 
rule by tying the break requirement to eight hours of driving time without an 
interruption for at least 30 minutes, and allowing the break to be satisfied by a 
driver using on duty, not driving status, rather than off duty. 

 The agency proposes to modify the sleeper-berth exception to allow drivers to 
split their required 10 hours off duty into two periods: one period of at least 
seven consecutive hours in the sleeper berth and the other period of not less 
than two consecutive hours, either off duty or in the sleeper berth. Neither 
period would count against the driver’s 14-hour driving window. 

 The agency proposes to allow one off-duty break of at least 30 minutes, but 
not more than three hours, that would pause a truck driver’s 14-hour driving 
window, provided the driver takes 10 consecutive hours off-duty at the end of 
the work shift. 

 The agency proposes to modify the adverse driving conditions exception by 
extending by two hours the maximum window during which driving is 
permitted. 

 The agency proposes a change to the short-haul exception available to certain 
commercial drivers by lengthening the drivers’ maximum on-duty period from 
12 to 14 hours and extending the distance limit within which the driver may 
operate from 100 air miles to 150 air miles. 

FMCSA’s proposal is crafted to improve safety on the nation’s roadways. The 
proposed rule would not increase driving time and would continue to prevent CMV 
operators from driving for more than eight consecutive hours without at least a 30-
minute change in duty status. 

In addition, FMCSA’s proposed rule on hours of service regulations is estimated to 
provide $274 million in savings for the U.S. economy and American consumers. 
The trucking industry is a key component to the national economy — employing 
more than seven million people and moves 70 percent of the nation’s domestic 
freight.  The public comment period will be open for 45 days.  

 

 

 
TRANSPORTATION FACTS 

 
*The national diesel 
average is down $.01 from 
last week, coming in at 
$2.98 per gallon. 

* The average price for a 
gallon of diesel is $.24 less 
than the same time last 
year.  

* All regions except 
California reported lower 
prices this week with 
decreases ranging from 
$.003 to $.019 per gallon.  

*California’s price charts 
the highest at $3.89 per 
gallon while the Gulf Coast 
is the low-price leader at 
$2.74 per gallon.  

*The WTI Crude Oil price 

dipped 1.3% since last 
week, moving from $55.68 
to $54.93 per barrel.  

* Transportation is readily 
available at all shipping 
points in the country with 
the exception of IN and IL, 
where slight truck 
shortages have been 
reported. 
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        FRESH CUT FOCUS 
                    Zucchini and Yellow Squash- Coin & Half Moon Cuts   

         Contributed By: Johnathan Maldonado, Manager of Innovation/Product  
         Development- Lipman Dallas, TX 

 
Lipman’s fresh cut product line provides you with the best of nature, cut fresh and packed for 
convenience.... year round. Our product-specific processing and patented packaging drives optimal shelf life 
– meaning you’ll receive only the best product, every time. And this produce not only tastes good… it helps 
customers save valuable time in the kitchen, and the convenient packaging also reduces the risk of 
foodborne illness, by decreasing the opportunity for cross-contamination. 
 
Because our fresh cut products are so versatile in both foodservice and retail applications, we’d like to 
share some of our ideas on how they can be incorporated into your operation.  This week, we’re featuring 
our fresh-cut zucchini and yellow squash.  For more information, please reach out to your usual Lipman 
contact or one of our fresh cut specialists: Johnathan Maldonado at 214.907.0695, Chris Daulerio- East at 
215.870.8956 or Brian Arbini- West at 209.402.5184. 

                      

                     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Looking to simplify your buying process?  Ask your Lipman/Huron contact how you 

can get both field and hothouse tomato and vegetable products from one convenient 

produce partner……Lipman Family Farms!  
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ITEM QUALITY PRICING 
 

Bell Pepper     Good       Steady  
 

Cucumber     Good       Steady 
 

Eggplant   Fair to Good       Steady 
 

Green Beans     Good       Steady 
 

Jalapenos     Good       Steady 
 

Onions     Good       Steady 
 

Squash     Varied       Steady 
 

Tomatoes  Fair to Good       Steady 
 

SEPTEMBER CALENDAR 
September All Month 
International People Skills Month 
September 1st-7th  
National Nutrition Week 
September 1st  

Random Acts of Kindness Day  
September 2nd    
Labor Day 
September 5th    
National Cheese Pizza Day 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

PRODUCE BAROMETER 

Brentwood, CA Weather 

PRODUCE BAROMETER 
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Dive Brief: 

 More people are grilling year-round, according to a new survey conducted by Acosta, with 
46% firing up the grill regardless of the season, up from 42% last year. 

 All-year grilling is even more popular among Gen Z and millennials (61%). Grillers in the 
South and West regions are more apt to grill year-round, as well. The survey also found 23% 
of respondents reported using recipe ideas they found on a grocery store website — up 10% 
from last year. 

 With Labor Day around the corner, 67% of people surveyed are planning to use their grill for 
the holiday. 
 

Dive Insight: 

Grocers across the country know how to roll out a summertime grilling display. But according to 
Acosta's findings, stores may want to keep those grills, meat bundles and charcoal bags around a bit 
longer than usual. 
 
Labor Day is one holiday that could benefit from enhanced promotional activity around grilling. 
Roughly 24% of Americans reported grilling as a top Labor Day activity last year, according to U.S. 
Labor Force. Over half of Americans (57%) made some purchase geared toward Labor Day with an 
average spend of $58 for individuals and $150 for families. 
 
Beef was a particularly popular menu item for the 2018 holiday. In light of USDA projections that 
average meat consumption would increase 1.4% this year to 57.7 pounds per person, grocers should 
keep the meat cases stocked and consider promos on steaks, ground beef and other popular grilling 
cuts. 
 
While high-quality meats might be attractive, retailers should keep in mind that shoppers are price-
sensitive over anything else. When people shop for meat products, 60% check primary store 
promotions to find the best deals and are focused most on price per pound, according to a 2017 study 
from the Food Marketing Institute. These price cuts will be an important factor in boosting in meat 
sales during the holiday weekend.  
 
Given the ongoing interest in grilling throughout the year, grocers also need to remember the growing 
population of plant-based protein consumers. Labor Day could be a good opportunity to experiment 
with new plant-based products and display them on barbecue end caps. But consumer interest in 
plant-based products doesn't mean they're skipping animal proteins. In fact, the vast majority of 
people who are purchasing plant-based protein options are still purchasing meat, according to a 
recent Nielsen study.  
 
*This article has been edited for content and space. To read the entire piece, please go to 
https://www.grocerydive.com/news/more-people-firing-up-the-grill-year-round-report-says/561664/ 

 
 
 
 

NATIONAL WEATHER SPOTLIGHT 
Last Week’s Precipitation Totals and Average Temperature Deviations  

 

NEWS IN THE GROCERY TRADE 
More People Firing Up the Grill Year-Round, Report Says 
By: Lauren Manning, www.grocerydive.com , August 26, 2019 
 

https://m.gofisher.net/blogs/labor-day-spending-trends
https://m.gofisher.net/blogs/labor-day-spending-trends
https://www.bloomberg.com/news/articles/2018-08-31/americans-are-grilling-more-steaks-for-labor-day-as-economy-hums
https://www.grocerydive.com/news/grocery--how-retailers-can-beef-up-consumer-interest-in-meat/535425/
https://www.grocerydive.com/news/alternative-proteins-could-become-a-food-staple-for-more-us-consumers/551321/
https://www.grocerydive.com/news/wheres-the-plant-based-beef-grocers-uncertain-about-beyond-meat-placement/556392/
https://www.grocerydive.com/news/report-98-of-alternative-meat-buyers-also-buy-meat/559678/
http://www.grocerydive.com/
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 Questions or comments about the newsletter? 

Contact: joanna.hazel@lipmanfamilyfarms.com 

 

CREATED BY LIPMAN FOR OUR 

VALUED CUSTOMERS 

 

Learn more about us @ 

www.lipmanfamilyfarms.com 

www.suntasticfresh.com  

 

Follow us on 
social media 

 
MARK YOUR CALENDAR   
PACK YOUR BAGS! 
September 12-14, 2019 

Southeast Produce Council’s Southern 
Innovations Organics & Foodservice Expo 
Gaylord Opryland Resort & Convention Center 
Nashville, TN 
www.southerninnovations.seproducecouncil.com  
 
October 17-19, 2019 

PMA Fresh Summit Convention & Expo 
Anaheim Convention Center 
Anaheim, CA 
www.pma.com/events/freshsummit 
Lipman will be there! Come see us at booth 2854! 
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Consulting firm Category Partners surveyed 1,000 U.S. consumers and found that 72% said they 
don’t mind buying produce in plastic packaging or they actually prefer to do so. 

Thirty-six percent of consumers said it does not matter to them whether produce comes in plastic 
packaging or not, while 19% of people said they prefer to buy fresh produce in plastic packaging. 
Another 17% placed themselves somewhere in between those two options, according to a news 
release. 

On the other end of the spectrum, 17% of consumers surveyed said they avoid buying produce in 
plastic packaging whenever possible. 

Plastic packaging often provides benefits including convenience and enhanced food safety, quality 
and shelf life, but there has been pushback as some consumers worry about the environmental 
implications of more plastic. 

“As retailers push more and more toward plastic packaging in the fresh departments , many 
consumers are on board,” Cara Ammon, director of research for Category Partners, said in the 
release. “Whether for convenience, value or food safety, many shoppers like this move toward plastic.  

“But it is also important to remember there are a sign ificant number of shoppers out there who — 
whether for health or the environment, or they just need less of a given item — prefer their fresh 
foods to be bulk or packaged in some other material,” Ammon said. “It is important to give these 
shoppers options as well.” 

Younger shoppers are more likely to prefer produce in plastic packaging, while shoppers at least 65 
years old are the most likely to avoid plastic for all fresh departments.  

Consumer attitudes toward plastic packaging also differed depending on income level. 

“With the exception of the $100,000-$150,000 earners, avoidance of plastic generally increases as 
income increases,” the firm wrote in the release. “About one-quarter (26%) of shoppers earning 
$150,000 or more said they avoid plastic when buying bakery items, and one-third (32%) said they 
avoid plastic when buying produce.” 

Household size also appears to play a role in how people feel about plastic packaging.  

“Across each of the fresh departments, more than 40% of respondents living in five -person 
households said they prefer plastic,” Category Partners wrote. “The one notable exception was five -
person produce-buying households, 36% of whom said they preferred plastic. Respondents from two-
person households are most likely to avoid plastic, ranging from 15% avoidance in the deli to 24% 
avoidance in produce.” 

 

  

KEEP YOUR EYE ON THE CONSUMER 

Survey: Most Shoppers are Okay with Plastic Packaging on Produce 
By: Ashley Nickle, www.produceretailer.com, August 22, 2019  

 
 

http://www.lipmanfamilyfarms.com/
http://www.suntasticfresh.com/
http://www.southerninnovations.seproducecouncil.com/
http://www.pma.com/events/freshsummit

