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MARKET UPDATE 
Round Tomatoes: Florida’s round 
tomato volume remains light, but yields 
are showing signs of improvement.  
Sizing is also working its way back up to 
normal as more growers are in crown 
picks this week.  Quality is nice on 
crown fruit and a little less so with each 
subsequent harvest.  Unless weather 
comes into play, Florida farms should 
approach closer to normal volumes for 
this time of year in a few weeks.  
Availability out of Mexico has finally 
improved as most of the Culiacan-area 
growers are up and running.  Sizing is 
on the larger side and quality is good.  
Although there are still some light lots, 
more color is available at crossing 
points.  
 
Roma Tomatoes:  Mexico’s roma 
numbers are mostly steady and 
adequate to meet market needs now 
that the majority of growers in the 
Culiacan area are harvesting. Overall 
quality is good, but you do have to 
choose lots with discernment as there is 
some lesser product out there. Rain is in 
the forecast for the next several days, 
so we could see a temporary setback 
going into next week. Florida farms 
continue to have seasonally light 
volumes.  Crown fruit has sized down a 
little but quality is still very nice, 
especially on early picks. 
 
Grape Tomatoes: Mexico growers have 
moved past last week’s post-flush 
production dip and have plenty of 
grapes now. The rainy forecast may 
create some hit and miss availability 
next week but there should be an 
adequate amount of product. South 
Florida’s grape numbers have been on 
the lighter side but pretty consistent for 
the last few weeks.  Barring any weather 
concerns, we expect more of the same 
for the immediate future. 
 
Bell Peppers: With both field and shade 
house producers getting into the flow, 
Mexico farms have strong bell pepper 
numbers this week. Rain may affect 
harvests for the next several days, but 
there’s good volume in the fields. There 
have been some hit and miss quality 
issues which may continue into next 
week, but nice quality product is 
available. There are a few new fields 
rolling in Florida, which has brought a 

good chunk of jumbo-sized fruit to the 
table. Supply is steady but at lighter 
wintertime levels.  Production should 
remain status quo until new spring 
crops come online in about 4 weeks.  
  
Cucumbers: Honduras seems to have 
worked through its transportation 
concerns and has brought decent 
volume to the states this week. Quality 
has been mostly good but there are 
some occasional issues with scarring 
and sunken areas. Look for Florida to 
be back in the business around the 1st 
of March.  The West is seeing good 
supply and quality coming out of 
Mexico. Quality should hold up, but we 
could see a short term slow-down in the 
volume next week as rain moves 
through many of the growing areas.   
 
Green Beans: There’s been a nice 
push of bean volume in Mexico this 
week but some say their supplies will 
decline over the next 10-14 day as they 
work through current crop sets. Quality 
has been quite nice but could be 
affected by rain as we move into next 
week. Florida’s green bean numbers 
have been very good the last few days 
as several plantings have come off at 
the same time. There have been some 
wind scar and russetting concerns over 
the past few weeks, but quality has 
cleaned up this week.  
  
Summer Squash: As Mexico farms 
work past the ill effects of previous 
weather, we are starting to see a bit 
more squash volume, especially on 
zucchini.  Yellow has been slower to 
rebound and still has quality issues to 
contend with.  Availability has improved 
but won’t likely reach “normal” levels 
until Spring crops come online in early 
March for some and mid-March for 
others. Like Mexico, Florida farms are 
also seeing some volume 
improvements.  There are a few new 
fields that have started which helped 
supply somewhat.  Yellow squash is still 
the tougher of the two varieties, 
primarily for quality reasons. 
 
Eggplant: Florida’s eggplant supply 
remains light and quality is less than 
stellar. We should see improvement in a 
few weeks when newer crops get 
started. Meanwhile, there’s plenty of 
eggs coming out of Mexico. Quality can 
be hit or miss, with some lots having 
issues with sunken areas. We expect 
 
 

adequate supply to continue but could 
see a few more quality issues due to 
rain. 
 
Hard Squash:  As Mexico’s growers 
move further into their 2nd sets of 
winter crops, they are seeing good 
quality and volume on butternut.  
Spaghetti has been a little slower to 
come along and has the usual 
scarring concerns, but has adequate 
availability.  Acorn is the stickler this 
week as farms have hit a production 
gap that could last 10-14 days.  
There’s a little Honduran butternut 
and spaghetti in the East, but the 
majority of product is being brought in 
from Mexico.  
 
Chili Peppers:  Chili pepper 
availability has been steady out of 
Mexico except on tomatillos. Most 
growers are still harvesting from their 
tired first sets of fruit as they wait for 
the next crops to mature. Volume is 
extremely light and quality and sizing 
have become a distinct challenge. 
Look for new-crop tomatillos to come 
along in 10-14 days.  South Florida 
farms are still harvesting light 
numbers of select chilies (no 
tomatillos) but nothing of significant 
volume.  
 
Mini Sweet Peppers:  Mainland 
Mexico mini sweet growers are 
seeing better production as the 
warmer weather of the last 10 days 
has helped bring more color to the 
peppers. There’s still a little concern 
with green casting, but it has 
improved from previous weeks.  
 
Colored Bell Peppers:  Improved 
weather conditions have eased 
supply concerns on colored bells, 
although orange is still on the snug 
side.  There are still occasional 
greening issues, but that issue has 
improved over the last week.  
 
Organic Cucumbers and Bell 
Peppers:  Organic cucumbers and 
bells have become available 
consistently with overall nice quality.  
 
Organic Squash:  Volume has 
picked up on both yellow and zucchini 
organic squashes and quality has 
been nice.  We expect even stronger 
volumes from our Grown True farms 
in another 10-14 days.  
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 Leaders across all industries are feeling the pressure of the tightest labor market in 50 
years, restaurants chief among them. One of the biggest challenges operators face is the 
ability to attract and retain talent that can meet today’s marketplace demands while 
keeping pace with a rapidly changing industry. 

  
More than 29 million Americans currently work in retail, according to the National Retail 
Federation. Traditionally, retailers have relied heavily on part-time workers—employing 
an estimated 17 percent of all part-time workers in the U.S.—many of whom require 
greater flexibility because they are students, stay-at-home parents or people who work 
multiple jobs.  As a result, the industry grapples with a massive and consistent turnover 
rate averaging above 60 percent, which significantly impacts the bottom line. 
Collectively, an hourly workforce of 10,000 employees making $15 an hour would 
cost $30 million to replace. 
 
The retail industry is also experiencing major disruptions from e-commerce and the trend 
toward omnichannel experiences. Today, less than half of retail jobs (45 percent) involve 
working a cash register or providing customer service in a brick-and-mortar store. 
The fastest growing job opportunities are in the fields of information technology, 
management, transportation, and warehousing, all of which support retailers’ increasing 
need to diversify their channel strategies and keep pace with changing customer 
preferences.  
 
Leaders must find ways to recruit and retain the right workforce, which is no easy feat. 
So, how can they do it? Given that an estimated 70 percent of people employed in the 
industry do not have an associate’s degree or higher, a good place to start is by 
investing in strategic education programs. 
 
Employees Want Education Opportunities 
Today’s restaurant workers have new expectations about workplace culture and career 
growth. Nearly two-thirds of employees (61 percent) say they value the opportunity for 
career advancement more than their current pay.  An InStride/ Bain study found that not 
only are educational opportunities desirable, they can also enhance employee loyalty. 
Eight out of 10 people (80 percent) said they were interested in furthering their education 
while working and 70 percent of employees said they are more likely to stay with an 
employer that offers educational benefits. 
 
Corporations already spend $177 billion annually on training and talent development. 
They earmark $28 billion to provide tuition reimbursement assistance to help people start 
or complete a college degree program. But these investments often don’t have the 
desired impact on improving employees’ skills, nor do they improve employee loyalty and 
retention.  It’s time for employers to rethink their approaches. 
 
Strategic Education Drives Recruitment, Retention, and ROI 
To start, leaders need to determine what skills their employees need most—both today 
and in the future. There must be strategic alignment between educational programs, 
learning outcomes, and business objectives to achieve success. 
It’s also imperative to consider the educational delivery format. In some cases, internal 
workshops, seminars, and on-the-job training can be effective. 
 
But companies looking to uplevel employees’ critical thinking skills or develop expertise 
in emerging areas, such as artificial intelligence, are often better served by providing 
other types of educational opportunities, such as high-school completion, short-form 
credentials or Associate, Bachelors or Graduate degree programs through public and 
private colleges and universities. 
 
The social and economic benefits of higher education are well-documented. One of the 
best ways to help restaurant workers advance is by giving them access to a high-quality 
degree that is universally valued. And a Lumina Foundation report found that for every 
dollar spent on an educational reimbursement program, the organization recouped it and 
saved an additional $1.29 in talent management costs—a 129 percent ROI. Imagine how 
significant the return can be when the program is aligned to a company’s core objectives. 
 
Strategic learning and development programs can transform businesses, employees, 
and their communities. These are not just smart business decisions, but a movement 
that’s spreading across forward-thinking companies. The time has now come for more 
restaurants to start preparing their future workforces. 
 

Note: This article has been edited for space and content.  

RESTAURANT INDUSTRY NEWS 

Why Restaurant Employees Crave Education Programs 
By: Vivek Sharma, www.qsrmagazine.com, January 2020  

 

 
TRANSPORTATION FACTS 

 
*For the 2nd week in a row, the 
National Diesel Average 
dropped almost $.03, moving 
from $3.04 to $3.01 per 
gallon.  

* The average price for a 
gallon of diesel is $.05 higher 
than the same time last year.  

* All regions of the country 
reported prices that were 
$.01-$.04 lower than last 
week’s. The Midwest came in 
with the biggest drop of $.04 
per gallon. 

*As usual, California’s fuel 
price tops the charts at $3.86 
per gallon while the Gulf 
Coast remains the low-price 
leader at $2.77 per gallon.  

*The WTI Crude Oil fell a 
whopping 10.6% this week, 
moving from $58.34 to $52.14 
per barrel.  

*Other than slight shortages in 
potato and onion shipping 
areas, truck availability is 
adequate this week. 
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https://urldefense.com/v3/__https:/nrf.com/blog/if-you-want-measure-retail-employment-dont-look-monthly-bls-employment-figures__;!c3kmrbLBmhXtig!8Vkp5ItOsFobzwzvIdEXMp2LmEpk8TiRFk4UKfjTJVTv-jkGJRcouNeAiEajoW-4GUs$
https://urldefense.com/v3/__https:/cew.georgetown.edu/report/trilliontrainingsystem/__;!c3kmrbLBmhXtig!8Vkp5ItOsFobzwzvIdEXMp2LmEpk8TiRFk4UKfjTJVTv-jkGJRcouNeAiEajlpADDik$
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NEWS IN THE GROCERY TRADE 
How Grocers Can Win with Customer Loyalty Programs 
By: Nichole Gunn, www.progressivegrocer.com, January 31, 2020 

          

With online mega-suppliers on one side of the spectrum and the rise of niche grocers on the 
other, many grocery retailers struggle to present a clear, compelling value proposition. Do you try 
to compete on price and cut even more into your margin? Or do you double down on specialty 
products and risk alienating a huge portion of the overall market?  While the answers to those 
questions are as varied as the grocery retailers asking them, there’s one universal challenge: 
They have to adapt to the modern shopper.  
 
Customer expectations have changed. For the new customer, value is about more than just price 
and convenience. Today’s customers expect personalization, engagement, and technologically 
and emotionally connected experiences. Although there’s no substitute for providing quality in-
store service and product selection, retail grocers do have other tools at their disposal to help 
differentiate themselves and start building and solidifying those connections with their customers.  
 
According to a 2016 study by The Nielsen Co., 34% of American shoppers choose their favorite 
grocery store or primary retailer based on the company’s loyalty program. And these customer 
loyalty programs have come a long way since the days of Green Stamps. Today, reward 
program catalogs are digital. Point tracking and reward fulfillment are automated. But more 
importantly, for most retail grocers, modern loyalty programs provide: 

 -An easily communicated value proposition 

 -Online platforms for keeping customers engaged 

 -New channels – and a compelling reason – for communicating with customers 

 -Tools to collect customer data and analytics to personalize their value offering 
 
In short, loyalty programs offer retailers the ability to surround buyers with an ecosystem of 
rewarding brand interactions and to enable customer retention in a way that’s scalable and 
margin-friendly. 
 
This article has been edited for space and content.  To read the entire selection, please go to 
www.progressivegrocer.com   
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
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  Fair to Good       Lower 
 

Cucumber     Good       Steady 
 

Eggplant     Varied       Steady 
 

Green Beans     Good       Lower 
 

Jalapenos     Good       Steady 
 

Onions     Good       Steady 
 

Squash  Improving       Lower 
 

Tomatoes  Fair to Good       Lower 
 

FEBRUARY CALENDAR 
All Month 
American Heart Month 
National Snack Food Month 
February 3rd-7th  
Pride in Foodservice Week 
February 2nd    
Super Bowl Sunday 
Groundhog Day 
February 4th     
National Homemade Soup Day 
Facebook’s Birthday 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Naples, FL Weather 

PRODUCE BAROMETER 

http://www.progressivegrocer.com/
https://www.incentivesolutions.com/online-rewards/
https://www.incentivesolutions.com/online-rewards/
http://www.progressivegrocer.com/
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If the grower can’t profit from efforts to reduce food waste, the effort won’t happen. That’s one observation 
from a new 39-page report released by the U.S. Department of Agriculture’s Economic Research Service in 
late January. 
 
USDA estimates for fruits and vegetables in the North American supply chain reveal 30% of all fresh 
produce waste occurs at the farm level, 6% in post-harvest handling, 3% in processing and packaging, 18% 
in retail distribution, and 42% at the consumer level. 
Farm-level food loss is influenced by: 

 Price volatility in the marketplace; 

 Labor constraints; 

 Supply chain factors; 

 Grades and standards; 

 Consumer preferences; and  

 Policies that unintentionally exacerbate food loss. 
 

Prices below the cost of production provide no incentive for growers to harvest surplus product, and when 
prices are high, growers send more lower-quality produce to the market, which also could result in food loss 
at the wholesale or retail level, according to the report. 
 
Quality and appearance standards can lead to food loss, according to the study.  “Growers, shippers and 
retailers make decisions about what and when to cull based on perceived consumer preferences; if any of 
these supply chain stages anticipate a buyer will not accept their produce, the produce will not be harvested 
or advanced through the supply chain,” according to the study. 
 
Restrictions on gleaning and marketing order regulations also can lead to increased food loss.  “Once the 
effects, incentives and competing goals are considered together, one can begin to understand how to 
balance resources devoted to reducing food loss alongside other goals, such as maintaining farm 
profitability,” according to the study. 
 
Attempts to cut food waste don’t happen in a vacuum.  “If reducing food loss takes away resources devoted 
to farm profitability, for example, it is unlikely that any grower would choose to participate,” according to the 
study. “However, if reducing food loss is considered alongside more traditional goals like improving farm 
income, industry adoption of food loss initiatives may be more likely.” 
 
The report noted emerging retail markets and opportunities that can alleviate food loss and improve 
growers’ income, such as consumer interest in “ugly/imperfect” produce. 
 
“As the conditions for food loss are multifaceted, so, too, are the strategies that alleviate that loss and 
improve grower welfare,” according to the study. “To be successful, efforts to mitigate food loss by 
recovering or recycling food must have viable markets and demonstrate their economic value to growers.” 
 
 
 
 
 

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

 

SUSTAINABILITY MATTERS 
Grower Profitability a Must When Reducing Food Waste, Study Says 
By: Tom Karst, www.thepacker.com, January 23, 2020 
 

https://bit.ly/38HCYFW
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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! 
February 27-29, 2020 

SEPC’s Southern Exposure 2020 
Tampa Convention Center 
Tampa, FL 
www.seproducecouncil.com  
Come see the Lipman team at booth #436! 
 
March 25-26, 2020 

PMA Fresh Connections- Retail 
Philadelphia Airport Marriott 
Philadelphia, PA 
www.pma.com/events/fresh-connections-retail 
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A new web-based survey by the Alliance for Food and Farming (AFF) found that 95 percent of registered dietitians (RDs) 
agree it is important for consumers to know that conventionally grown produce is safe because not all consumers can 
afford organic produce.  In addition, 94 percent of the 175 RDs who took part in the survey agreed that inaccurate, fear-
based messaging regarding pesticide residues has a negative impact on consumers because it causes misplaced 
concern about whether conventionally-grown fruits and vegetables are safe to eat. 
 
“Our goal was to better understand the challenges faced by registered dietitians and nutritionists to increase consumption 
of fruits and vegetables in the daily diets of their clients and consumers,” said Teresa Thorne, AFF’s executive director. 
“Peer-reviewed research had previously shown that fear-based messaging regarding residues resulted in low-income 
consumers stating they were less likely to purchase any produce – organic or conventional. We wanted to learn more 
about what RDs were experiencing and hearing firsthand.”  All of the RDs who participated in the survey had more than 
10 years of experience, with 74 percent working in the medical/hospital/health care fields and 19 percent stating they 
were self-employed or consultants. 
 
Formed in 1989, the nonprofit Alliance for Food and Farming represents organic and conventional farmers and farms of 
all sizes. Alliance contributors are limited to farmers of fruits and vegetables, companies that sell, market or ship fruits and 
vegetables or organizations that represent produce farmers.   
 
Ninety-three percent of the RDs in the survey also agreed that consumers should eat more fruits and vegetables every 
day, whether organic or conventionally grown. According to the RDs, both are safe and can be eaten with confidence.  
But conversely, when asked specifically about the so-called “dirty dozen” list, which recommends avoidance of 12 popular 
non-organic fruits and veggies, 81 percent of RDs in the survey stated the list discourages consumption. And when 
shown recent infographics developed by the “dirty dozen” list authors, the survey found that 95 percent agreed the 
information discouraged consumption. 
 
In response to an open-ended question, RDs also shared their biggest challenges in promoting a diet rich in fruits and 
vegetables. Sixty-nine percent cited costs and financial constraints. The second most mentioned challenge, according to 
the survey, was “lack of information/misinformation” at 21 percent.  Some examples given by the RDs included confusion 
when it comes to the benefits of organics, contradictory diet-related advice and being unaware of the nutritional value of 
produce.  These were followed by survey responses more traditionally found when asking about consumption barriers, 
including lack of preparation time, taste preferences, convenience and limited access to healthy foods. 
 
When asked about the importance of food safety, 63 percent agreed concerns about what is safe to eat is a factor when 
encouraging consumers to include enough fruits and veggies in their diet. When prompted by the survey to specifically 
identify the biggest food safety concerns among consumers, “pesticides/chemicals/GMOs” and “bacterial/fungal 
contamination such as E.coli and Salmonella” were most frequently cited.  
 
According to the AFF, since science and government sampling data repeatedly shows residues “pose no food safety 
concern,” the survey responses underscore how misinformation may be impacting public health efforts to improve diets. 
The AFF also commissioned a panel of RDs to review the research findings and provide their input on needed next steps.  
 
“With just one in 10 Americans eating enough fruits and vegetables each day, and with decades of nutritional research 
clearly showing the significant health benefits of eating more produce, we must support consumers’ choice of eating 
conventional and organic fruits and vegetables and the daily efforts by RDs and other health professionals to encourage 
increased consumption,” Thorne said. 
 
Note: This article has been edited for content and length. To vreview the entire selection, please go to 

www.theshelbyreport.com/2020/01/28/new-survey-rds-shows-what-encourages-discourages-consumption/?static=true 

KEEP YOUR EYE ON THE CONSUMER 
New Survey of RD’s Shows What Encourages, Discourages Consumption 
www.theshelbyreport.com, January 28, 2020 
 
 

http://www.lipmanfamilyfarms.com/
http://www.suntasticfresh.com/
http://www.seproducecouncil.com/
https://www.foodandfarming.info/
https://www.facebook.com/LipmanFamilyFarms/
https://www.instagram.com/lipmanfamilyfarms/
https://www.linkedin.com/company/lipmanfamilyfarms/
https://twitter.com/Lipman_Produce

