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MARKET UPDATE 
Round Tomatoes: Eastern tomato 
production is on the verge of 
transitioning, but supply continues to 
be steady, with no major gaps 
expected. Quincy’s growers anticipate 
finishing up over the next 7-10 days 
with size, quality and volume declining 
in the process. SC farms will continue 
to harvest crown picks through next 
week then go back for 2nd’s as the 
market allows. There’s a little scarring 
on the fruit due to previous weather, 
but sorting provides a nice clean pack. 
With TN and AL on tap to begin in the 
1st week of July, VA scheduled to start 
in the 2nd week and other programs in 
NC and AR coming online, Eastern 
supply should be favorable as we 
move into the Summer season. In the 
West, round tomatoes are mostly a 
vine-ripe deal this week with Eastern 
Mexico and Baja serving as the 
primary production areas.  Fruit is on 
the larger side of the sizing spectrum 
and quality has been good thus far. 
Northern CA growers are slowly 
coming online with mature greens and 
will become more of a factor as 
volumes increase after the 1st of July.  
 
Roma Tomatoes: Eastern roma 
supply is still limited to a few small 
producers in the Quincy area this 
week.  We’ll start to see more romas 
as various areas (TN, AL, NC) come 
online over the next 10-14 days.  The 
Western roma situation is similar to 
rounds: solid numbers coming from 
Baja and East Mexico with Northern 
CA gradually getting into volume.  
 
Grape Tomatoes: SC farms have 
provided a steady flow of grape 
tomatoes and will continue as VA 
starts harvesting early next week.  
Recent quality and sizing have 
improved after farms moved past rain-
affected picks.  Look for additional 
regional deals to come online over the 
next few weeks as well.  In the West, 
Baja’s quality and volumes are 
improving, providing adequate supply.  
 
Bell Peppers: Georgia is still a part of 
the pepper scene, but quality and 
yields have been affected by hot 
weather.   They’ll look to finish up over 
the next 7-10 days with more offgrades 
 

and less #1 each day. Eastern NC 
has gotten started and has a nice 
looking crop so far.  Current harvests 
are mostly jumbo sizing which will 
likely continue for the next week as 
they work through crown picks.  SC 
has also started in a light way but 
may have a lighter crop than usual 
due to earlier heat. From here, 
supply will begin to spread out as 
local and regional deals begin 
in the NC mountains, KY, TN and 
VA, to name a few.  Although green 
bells are still trickling into Nogales, 
Western production has shifted to 
CA where the Bakersfield area is 
flushing. More northern fields in 
LeGrand will start this weekend 
(about 2 weeks early).  With Oxnard 
and Fresno, respectively, coming 
along behind Bakersfield as well, 
supply looks to remain steady.  CA’s 
quality has been excellent with good 
shape, color and dimension.  
 
Cucumbers: NC and SC cucumber 
volumes are winding down quickly, 
as their short seasons look to finish 
in the next 5-7 days. NJ and some 
local deals have started now and 
should see volumes build to light to 
moderate levels.  These areas will 
need to carry the East until MI gets 
up and running in July. In the West, 
some Nogales shippers are still 
going strong but will likely see quality 
issues as last week’s high 
temperatures take their toll. Baja’s 
volume is picking up as more 
growers get started. Quality has 
been strong.  
 
Summer Squash: Eastern squash 
production continues to regionalize 
with light production scattered 
among several states (GA, NC, KY, 
VA, and NJ, to name a few).  NJ’s 
volumes have been strong, but 
lightened up this week as rain and 
cooler weather worked through the 
area. With MI and OH still 7-10 days 
away, squash supply is on the snug 
side this week, especially on quality 
yellow.  Western markets are in 
good shape on zucchini.  Santa 
Maria and Fresno are experiencing 
production increases this week as 
warmer weather patterns settle in. 
Baja, Salinas and WA have also 
gotten  now  
 
Eggplant: Eggplant, a vegetable 
that loves heat, is thriving in 
Georgia.  There’s an abundance of 
supply this week with mostly good 
quality. Mexico is finishing up this 
week, which will leave the deal to the 
CA desert, where supplies are finally 
starting to come on and quality is 
nice.  
 

gotten underway.  Yellow squash is 
less available than zucchini, in part, 
due to quality issues.  
 
Green Beans: Beans are very short in 
the East this week. Coastal farms in 
NC and VA have been impacted by 
weather skips but have just started 
back harvesting in a light way. With TN 
production a week behind schedule, 
supply could remain snug until the 2nd 
week of July. In the West, there are 
several growing areas going in CA but 
none of them have strong volumes yet. 
Eastern WA has gotten underway with 
good numbers and Baja is 3 weeks 
away. 
 
Chili Peppers:  Mainland Mexico’s 
production is shifting growing areas, 
so there’s a wide variety of quality 
coming through Nogales this week.  
Quality from older areas (Sinaloa and 
Sonora) is weak while newer regions  
(Chihuahua and Guanajuarto) have 
much nicer fruit. Baja is also going 
with most varieties and has excellent 
quality to offer. In the East, GA has 
steady volume and a good variety of 
items this week but they’ll start to wind 
down as we move toward July.  Look 
for a few local deals to pop up in a 
limited way between now and July 1st. 
 
Organic Squash: CA farms have 
good volumes of organic zucchini but 
continue to struggle with volume and 
quality on yellow. Both Baja and the 
Northwest have started in a light way 
and should see volume picking up 
over the next week or so. In the East, 
there are a few local deals up and 
running, but volumes are minimal.  
 
Organic Cucumbers: Organic 
cucumber harvests are down to bits 
and pieces in Mainland Mexico and 
have moved to Baja where production 
is not yet in full swing. Eastern supply 
is the same as organic squash- limited 
and in the hands of a few local deals. 
 
Organic Green Bells: Bakersfield, CA 
is the lone provider of organic bells 
this week. Volume is pretty good but 
demand is brisk.  Most organic bell 
crops in the East are still a few weeks 
away with light, spotty volumes 
expected in various regions.  
 
  
Look for  
Transportation Facts  
on Page 2 this week! 
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NEWS IN THE GROCERY TRADE 
11 Predictions for Retail Real Estate’s Best Friend: Grocery 
By: Al Urbanski, www.chainstoreage.com , June 11, 2019  
 
Though grocery sales rarely peak high in times of retail growth, they 
rarely dip in times of retail decline. 
 
That’s why so many retailers want to snuggle up next to supermarkets 
in shopping centers, says a new report from CBRE. 
 
Grocery-anchored strip or neighborhood centers have suffered fewer 
vacancies than power centers and malls and currently boast the 
highest occupancy of all shopping center types nationally, according to 
CBRE. 
 
That does not mean, however, that things never change in grocery. 
Here are 11 predictions for grocery retail’s near future from the global 
real estate firm: 

1. Expect steady, dependable industry growth over the next five 
years. 

2. Grocery growth will be strongest across non-traditional formants 
and specialty formats. 

3. Expect significant reinvestment in existing store portfolios to drive 
competitive advantage. 

4. Consolidation will continue as scale and footprint become 
increasingly critical to growth. 

5. Online grocery share will reach between 5% and 10% by 2022 and 
will fundamentally alter but not replace the store. 

6. Grocery e-commerce growth will vary significantly between urban, 
suburban, and rural locations 

7. Major grocery players will employ more small-format, convenience 
oriented concepts in urban locations 

8. Prepared meals will gain ground on meal kits and savvy grocers 
will expand these offerings. 

9. Within the next decade, the check-out line will disappear. 
10. While direct-to-consumer models present a marginal threat over 

the next five years, grocers should prepare now for longer–term 
disruption. 

11. Grocery store offerings will expand beyond food over the next 10 
years. 

 
“Grocery operators must diversify their offering to best compete, which 
will lead to varied store formats for different markets, non-traditional 
merchandise assortments, and an even greater focus on customer 
convenience,” said Melina Cordero, global head of retail research for 
CBRE. 
 
 

 
TRANSPORTATION FACTS 

*The national diesel average 
dropped $.03 this week, 
moving from $3.10 to $3.07 
per gallon. 

* The average price for a 

gallon of diesel is $.17 less 
than the same time last year.  

* Prices dropped in in all 
reporting areas with the most 
significant decline coming 
from California (down $.05). 

*California continues to have 
the highest diesel prices in 
the country at $4.01 per 
gallon while the Gulf Coast is 
the low-price leader at $2.82 
per gallon.  

*The WTI Crude Oil price 
spiked this week (up 5.1%).  
Pricing moved from $51.14 to 
$53.76 per barrel.  

* Other than Florida, South 

Carolina and Eastern North 
Carolina (where trucks are 
slightly short), transportation 
availability is adequate in 
most areas of the country 
this week. 

  

 

  
 
  
 

 

 

http://www.chainstoreage.com/
https://www.cbre.us/research-and-reports/US-Food-in-Demand-Series-Grocery-May-2019?utm_source=prcomms&utm_medium=news+release
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                 FRESH CUT FOCUS 
                   Sliced Cucumbers  

        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 
some delicious ways to incorporate our sliced cucumbers in beverages.  What a refreshing flavor for 
Summer!  
 
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. 
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ITEM QUALITY PRICING 
 

Bell Pepper  Mostly Good       Higher 
 

Cucumber  Fair to Good       Steady 
 

Eggplant  Fair to Good       Steady 
 

Green Beans     Varied       Higher 
 

Jalapenos  Mostly Good       Steady 
 

Onions     Good       Steady 
 

Squash     Varied       Steady 
 

Tomatoes     Varied       Steady 
 

JUNE CALENDAR 
June All Month 
National Great Outdoors Month 
National Steakhouse Month 
June 21st   
Longest Day of the Year 
World Handshake Day 
June 28th   
National Food Truck Day 
June 30th   
Social Media Day 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

PRODUCE BAROMETER 

Beaufort, SC Weather 

PRODUCE BAROMETER 
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 Smoked brisket and Korean crossover—menus change all the time—but so do customers’ technology habits, particularly when 
it comes to mobile.  In casual and quick-service dining, the future will depend on how well operators adapt to the dominance of 
smartphones in customers’ lives. 

  
Quick-serve operators cannot afford to ignore the way smartphone technology is radically altering customer expectations. 
Research from BRP Consulting found that 38 percent of dining experiences now involve smartphone or mobile devices—from 
initial research to sharing the experience on social media. It’s a trend that is gathering strength. Millennials, almost all of who 
grew into adulthood using smartphones, will overtake Baby Boomers as the largest generation in the U.S. next year, according 
to Pew Research. Patience among this generation has worn thin and restaurants lacking time-saving technologies such as 
ordering ahead, self-scanning or in-app payments will see customers melt away. 
 
Slick, multi-functional apps are a necessity 
Apps are central to everything. They must enable diners to order, pay, use vouchers or participate in loyalty programs and 
discounts at the touch of a smartphone screen. Scan-and-go technology speeds up the whole restaurant experience through 
push-button in-app payments so that customers do not have to wait for staff with a payment device.  Apps need to excel on all 
these fronts, especially by enabling customers to beat lines. Research by Omnico among 1,500 U.S. and U.K. quick-service 
restaurant diners reveals how crucial this is. Six in 10 customers regard waiting in line for food or to pay as the main 
discouragements to visiting a restaurant more often. 
 
This is probably why 81 percent said they would use a restaurant more often if they could order in advance and then pick up 
their meal from a collection point at a pre-arranged time. More than half (52 percent) said they would prefer to use this method 
on each visit. Order ahead menus built into apps increase order sizes through the power of personalization, using specifically 
targeted upsell and cross-sell suggestions that tempt their taste buds. 
 
Based on survey responses, app-based payments would generate an average 1.23 extra visits per person per week, while 
ordering ahead using an app would generate 1.14 extra visits per customer. The benefits for operators are not just in extra visits 
and bigger order sizes. Orders sent directly to the kitchen via apps cut down food wastage and rationalize staffing requirements 
by introducing greater predictability.   
 
Real-time loyalty 
Loyalty programs are another revenue-builder massively boosted by integration into smartphone apps. The greater loyalty a 
customer has, the easier it is to persuade them through the doors more often. In the Omnico research, 70 percent of 
respondents said they would visit a restaurant more often if it had a loyalty program that offered them a full variety of discount 
options and deals.  Responses indicated that if an operator has a program offering rewards redeemable against future meals or 
beverages, then the average customer would make up to two extra visits each week. Offers sent to a customer’s phone would 
generate an extra 1.77 visits per person on a weekly basis. 
 
You must crunch the data effectively 
Making all this work, however, requires more than ad hoc investment in apps and mobile payments. It requires investment in a 
digital platform that pulls everything together to provide a smart, slick app that increases order sizes and keeps customers 
coming back. It requires one view of the customer, with a level of real-time consistency that enables consumers to access 
loyalty rewards, personalized offers and promotions consistently, every time they interact with the brand. 
 
The Omnico research found that 58 percent of customers would visit a restaurant more often if experience-enhancing 
technologies were available. This is a broad-brush statistic but indicates the rapidly growing importance of data-driven 
innovation in restaurants. With a genuine focus on mobile solutions and apps that hit the spot for customers wedded to the 
convenience of smartphones, quick-serve operators will maintain competitiveness, increase order sizes, boost visit-frequency 
and ramp up loyalty. 
Note: This article has been edited for space.  To read the entire selection, please visit: www.qsrmagazine.com  

  

 
 
 
 

NATIONAL WEATHER SPOTLIGHT 
May’s Precipitation Totals and Average Temperature Deviations  

 

RESTAURANT INDUSTRY NEWS 
Nearly 40 Percent of Dining Experiences Involve a Smartphone 
By: Mel Taylor, www.qsrmagazine.com , June 2019 
 

https://www.windstreamenterprise.com/wp-content/uploads/2018/06/race-meet-guest-expectations.pdf
http://www.qsrmagazine.com/
http://www.qsrmagazine.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! 
July 26-27, 2019 

PMA Foodservice Conference & Expo 
Monterey Conference Center 
Monterey, CA 
www.pma.com/events/foodservice 
Come see #TeamLipman at booth #1317! 
 
September 12-14, 2019 

SEPC’s Southern Innovations Organic & 
Foodservice Conference/Expo 
Gaylord Opryland Resort & Convention Center 
Nashville, TN 
www.seproducecouncil.com 
 
 

 
 
 
 

5 

Though only one in five U.S. shoppers regularly buys groceries online, consumers are increasingly finding the online 
grocery experience equal in many respects to brick-and-mortar supermarkets, new research from the Food Marketing 
Institute (FMI) shows. 

Regular food shoppers rate online as doing at least an equal job to supermarkets in 11 of 18 performance areas, ranging 
from product freshness to value to customer service, according to FMI’s 2019 U.S. Grocery Shopper Trends report, 
released yesterday. These shoppers reported that supermarkets outperformed online in just seven areas, only one of 
which involved food quality. 

“Among all regular food shoppers, brick-and-mortar supermarkets continue to enjoy a clear edge over online grocery retail 
in perceived performance on key evaluation criteria, especially in providing fresher produce (a top store-selection driver) 
and better customer service,” FMI said in the study, which surveyed 1,786 U.S. grocery shoppers and was prepared by 
The Hartman Group.  “However, about half of shoppers see the online grocery shopping experiences as at least 
equivalent to the brick-and-mortar stores in many areas, especially access to information, convenience, breadth of 
product selection and sustainability.” 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
To read the complete article, please visit: www.supermaketnews.com/consumer-trends/gap-between-online-brick-and-
mortar-narrows-food-shoppers  

KEEP YOUR EYE ON THE CONSUMER 
Gap Between Online, Brick-and-Mortar Narrows for Food Shoppers 
By: Russell Redman, www.supermarketnews.com , June 19, 2019 
 
 

http://www.lipmanfamilyfarms.com/
http://www.suntasticfresh.com/
http://www.pma.com/events/foodservice
http://www.supermaketnews.com/consumer-trends/gap-between-online-brick-and-mortar-narrows-food-shoppers
http://www.supermaketnews.com/consumer-trends/gap-between-online-brick-and-mortar-narrows-food-shoppers
http://www.supermarketnews.com/

