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Organic Cantaloupes are in peak season out of El Centro, down in Southern Cal-
ifornia, on both 9ct and 12ct! Supply transition in late June into the San Joaquin 
Valley of California, and stay in that region through September.

Organic Honeydews are peaking out of Southern California as well on sizes 5ct 
and 6ct! Then we will see a small gap in growing regions late June as shippers 
transition into the Brentwood area. Supply will then remain steady here through 
September. Pricing will stay stable this year as planting volume has minimized vs. 
last year due to high costs and lack of water.

We will have an East Coast short-lived trial on Georgia fruit on both sizes on Or-
ganic Cantaloupes and Honeydews starting in early June through mid-June. This 
will keep freight cost down and create new opportunities in the upcoming years if 
this trial scores positively.

Organic Seedless Watermelons continue in season out of Mexico and California. 
Mexico is in peak season as volume continues to come in strong with excellent quali-
ty! California is also harvesting out of El Centro, and quality is expected to be very 
nice. Expect a transition period in early June as Mexico finishes. 
 
Organic Mini Seedless Watermelons remain very promotable out of Mexico and 
California. Both areas are harvesting good supplies, and quality has been excellent.

ORGANIC MELON SEASON OUTLOOK

OG BERRIES
Organic Strawberries will be very promotable 
heading into June. California is in peak produc-
tion, and quality has been outstanding. June will 
be a very strong month to promote CA Organic 
Strawberries with excellent quality and supplies!

Organic Blackberries and Raspberries are pro-
motable headed into June. Quality has been ex-
cellent, and volume is expected to be very strong. 
 
Organic Blueberry volumes are a bit snug com-
ing out the Memorial Day holiday as harvests 
are in transition.

Georgia Organic Blueberry crops are finishing 
up very quickly and are limited. California is ex-
pected to get started in early June. North Caro-
lina is starting in a very light way, and volume is 
limited. Expect higher prices until mid-June when 
harvests start to pick up. 
 

OG LADY MOON WARM VEG
Lady Moon Farm’s Organic Warm Vegetable line-
up from Georgia is beginning to grow in late May!

Organic Zucchini will continue to experience 
strong volumes, while Organic Cucumbers yields 
are growing weekly. Both items will have promo-
tional opportunities available in early June!

Organic Jalapeño Peppers have begun harvest in 
a limited way during the final week of May, how-
ever volumes will surely strengthen quickly in June!

Organic Eggplant has concluded in the final week 
of May from Lady Moon’s Florida farm, but the 
start of their Georgia crop is not far behind and 
will be joined by Organic Mini Sweet Peppers 
clamshells/packs in June as well!

OG STONE FRUIT
Organic Yellow and White Peaches and Yel-
low Nectarines out of California are now in 
excellent supply.

Organic Peaches out of South Carolina will start 
right after Memorial Day, and good supplies are 
expected for the season! Time to build up your dis-
plays!

Organic Donut Peaches are in firm supply with 
some small gaps expected between arrivals, keep-
ing prices higher.

New crop Organic Red Haven Plums are expect-
ed the first week of June and will ramp up weekly.

Organic Apricots have been in season, thought 
with light supply. Supplies could run out and gap 
in mid to late June before Washington gets started 
in July.

NOTE: California Organic Cherries have finished 
harvesting for the season and are expected to sell 
out in late June.. The Washington crop will then 
start in mid-June, but is expected to be one of the 
smallest in the last decade and prices will be high.
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OG ASPARAGUS
New arrivals of 28lb local New York Organic As-
paragus are here and in peak season!

Organic Asparagus is expected to remain steady 
heading into June, there could be modest price 
drops. We continue to source product from Cali-
fornia and Peru. Mexico will be in transition to a 
new crop by the end of May to Baja. 

OG TOMATOES
Organic Grape Tomatoes from Lady Moon Farms 
have transitioned to Georgia and are starting in 
a small way with new crop product arriving the 
first week of June. 
 
Organic Beefsteak Tomatoes out of Canada are 
coming on with stronger volume and better market 
pricing. Quality has been outstanding, and prices 
are expected to ease a bit heading into the be-
ginning of June. We continue to source most of our 
product from Canada but there is Mexico product 
available. 

OG POTATOES

OG MANGOS

Organic Potatoes have moved out of the desert 
growing region and up to Bakersfield, California 
growing region which will result in some much nic-
er looking Organic Red and Yellow Potatoes.

We also just received in our first arrival of the 
16/3lb bags of Organic Red and Gold Potatoes 
which will allow retailers a better consumer price point.

Organic Haitian Mangos are in stock for late May 
and early June, and quality has been favorable! 
When available, these are a must for your produce 
set! This Fair-Trade program is a small bright spot 
for those involved in Haiti with the current political 
and civil unrest they face each day.
 
It’s time to promote Organic Mangos! In June, Four 
Seasons will partner with Crespo Organics to fea-
ture beautiful Organic Tommy Atkins and Ataulfo 
Mangos from Mexico.

Organic Green Cabbage from North Carolina is 
generating better yields weekly, while Organic 
Red Cabbage is struggling to size up. Organic 
Green Cabbage will be sourced primarily from 
North Carolina in early June, while Red will be 
sourced from California until North Carolina’s sup-
plies improve.

Local Pennsylvania Organic Cabbage is on the 
horizon as well with supplies expected to begin in 
early to mid-June with light volumes.

Organic Savoy Cabbage supplies from Califor-
nia have improved and will begin soon on the east 
coast, while Organic Napa Cabbage remains a 
struggle from both east and west coast shippers.

NOTE: Organic Hass Avocado yields continue to 
be well under demand and prices continue to be 
high. California fruit is already winding down and 
Peru has limited fruit as well. It appears the summer 
months will be very tough for Organic Hass Avo-
cado supplies.

OG SWEET ONIONS
Organic Vidalia Sweet Onions may only last 
until early June. We will then start pulling from 
California for a couple weeks to bridge the gap 
until local PA Organic Simply Sweet Onion pro-
gram starts.

OG GREENS

OG KIWIFRUIT

Organic Greens, including Chard, Dandelion, 
Kales, and Collards are drawing to a close in 
Georgia from Lady Moon Farms in late May. Pro-
viding a seamless transition to their local Penn-
sylvania farm, harvests are set to begin in early 
June! Other local suppliers have begun in a lim-
ited capacity and supplies in the Pennsylvania/
New Jersey will begin to flourish!

Zespri Organic SunGold Kiwifruit are in season 
from New Zealand! Volumes will be steady through 
the summer.

Organic Green Kiwifruit from New Zealand will 
start in the middle of June.

OG CABBAGE

OG AVOCADOS
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OG PEPPERS

OTHER STORIES

Organic Green Bell Peppers are yielding strong 
supply volumes in late May and will continue to im-
prove into early June. As supply volumes improve 
from both Coachella, CA and Georgia farms, pric-
ing will begin to normalize, however the first week 
of June elevated prices should be expected. 

ALERT! Organic Color Bell Peppers are extreme-
ly limited in late May and early June as both Ca-
nadian and Holland growers struggle to produce 
any volume. Red are the most short in supply! Nat-
ural gaps in plants due to growing cycles have 
created light volumes, while weather conditions 
have caused new sets from producing as expect-
ed. Pricing is to remain elevated into mid-June 
before any relief in pricing or supplies.

• Organic Euro and Mini Seedless Cucumber 
prices are expected to remain steady. Quality 
and availability are excellent through June.

• Organic Pineapples are very tight as we start 
June. Costa Rican production. Mexican product 
will help fill some gaps in the interim.

• California Organic Navel Oranges are wrap-
ping up for the season and should be complete 
sold out by the second week of June.

We will transition smoothly into a good crop of 
California Organic Valencia Oranges.

• Organic Celery supplies remain limited. Volumes 
are expected to begin to increase for early June. 
Improvement will be gradual and take time for 
volumes and pricing to normalize. ALERT! Or-
ganic Celery Hearts remain in extremely limited 
availability.

• Organic Rhubarb is in excellent supply.

• California Organic Lemon prices lemon markets 
are on the rise, but Mexican and Argentinean fruit 
should start arriving in mid to late June and put 
some downward pressure on prices..

• Mexican Organic Lime prices are finally easing 
to normal levels. Expect better sizing and prices!

New crop Mexican Organic Black, Green, and 
Red Grapes are in full production and should be 
in excellent supply from 5/27 going forward un-
til we have a smooth transition into California in 
early July.

OG BROCCOLI & CAULIFLOWER

OG BRUSSELS SPROUTS

Organic Broccoli from California has excellent 
supply volume and superb quality in late May. 
Promotional opportunities will be available, and 
conditions are expected to remain into early 
June! East Coast production from North Carolina 
is drawing to a close in late May.

Organic Broccoli Rabe and Sweet Baby Broccoli 
continue to experience steady volumes and good 
quality as we head into June.

Organic Cauliflower from California continues to 
be a roller coaster of availability and price. After 
strong supplies and promotable pricing earlier in 
the month, supplies tighten quickly driving the cost 
up. As we head into June, harvests are once again 
yielding strong supplies, and pricing has begun to 
fall. Early June is expected to have promotional 
opportunities on Organic Cauliflower.

Organic Brussels Sprouts from Mexico are yield-
ing strong volumes to finish May. Promotional vol-
umes and pricing are available in late May or 
early June. 1lb bags of Organic Microwavable 
Brussels Sprouts are available with excellent sup-
ply and will be a great addition to any display!

OG SWEET CORN
Organic Bi-Color Sweet Corn from California has 
begun in late May. Although volumes will be lim-
ited, and tops will be trimmed, availability from 
the west coast should remain through mid-June. East 
coast Georgia production is expected to begin in 
June and will work its way up the east coast until 
local season begins in mid-July!

OG GRAPES

OG LETTUCE
Organic Lettuce will be sourced locally from New 
Jersey and Pennsylvania for the month of June! 
Both regions have already begun to harvest in 
late May and volumes are beginning to grow as 
the month draws to a close.

Lady Moon’s PA supplies are set to begin harvest 
during the first full week of June. The full lineup of 
Organic Romaine, Green Leaf, Red Leaf, Green 
Butter, and Red Butter Lettuce will be available. 
Keep eyes peeled for Organic Red Romaine 
from Pennsylvania!

Organic Romaine Hearts from Pennsylvania’s 
Lancaster Farm Fresh Cooperative have also be-
gun in May and volumes are growing quickly! 
Make sure to add these local items to sets and 
support “Local Organically Grown” products!

Organic Romaine Hearts and Iceberg Lettuce 
from California is producing strong supplies and 
promotable pricing in late May. Organic Iceberg 
Lettuce from New Jersey is beginning in the final 
days of May with good supplies expected from 
the start.
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The smells and tastes of summer have arrived and are in the air. We can all tell when someone in the neighborhood is cooking on the grill by the smells that are around 
us, most of can figure out exactly what is being grilled as you take an evening stroll.  Now that it is peak grilling season we are in for a treat.  This year Little Potato 
Company and Four Seasons Produce are teaming up to create some extra excitement with a display contest focused on grilling potatoes.  What a perfect item to tie in 
with your grilled chicken, fish, steaks or burgers.  The contest is geared to promote the grilling tray packs, but should not be limited to just this item. We are looking for 
displays that also tie in the 1.5lb bags, 3lb bags, and microwavable trays.  This is a great time to build an impulse display that will drive customers to pick up multiple 
packs. The contest will run the entire month of June as customers celebrate graduations, Father’s Day and the 4th of July. 

Here are a few fun facts about grilling.  Did you know that 68% of Americans do not need a special occasion to fire up the BBQ? Also, the 4th of July is the most popu-
lar barbecuing day of the year at 78% of all US households. Followed by Memorial Day at 56%... WOW!! How can you not be apart of these exciting statistics? 
 
There is no better time then now to build a big display to create excitement and get your customers to buy more Little Potatoes. If you are interested in participating, 
don’t hesitate to reach out to your Four Seasons Sales Rep and/ or Merchandiser.

• Build a display that has a grilling theme and highlights the grilling shippers.

• Tie in other Little Potato items such as the 1.5 LB bags, 3-LB bags and the microwavable shippers/ trays

• Display must incorporate at least 6 Little Potato SKU’s, between grilling trays, bags and micro trays

• All produce must be purchased from Four Seasons Produce with a minimum of 10 cases over the month long promotion

• Displays must be kept in place for at least one full week, preferably longer to gain full sales potential throughout 
all celebrations

• Use of social media is recommended

• All pictures must be submitted to contests@fsproduce.com no later than July 6, 2022

CODES:

$250 VISA GIFT CARD 

CRITERIA:

 231241 - Grilling Shipper Assortment 36/1lb Bags
 212051 - Garlic Potato Grilling 6/1lb Tray
 212052 - Onion/ Chive Potato Grilling 6/1lb Tray
 212054 - Roasted Pepper Potato Grilling 6/1lb Tray
 212058 - Micro Shipper Assortment 36/1lb Bags
 212056 - Garlic & Parsley 6/1lb Micro Tray
 222085 - Lemon & Garlic 6/1lb Micro Tray
229352 - Rosemary & Thyme 6/1lb Micro Tray
229351 - Smoked Salt 6/1lb Micro Tray
212055 - Savory Herb 6/1lb Micro Tray

$150 VISA GIFT CARD

$200 VISA GIFT CARD

$100 VISA GIFT CARD

1ST PLACE 2ND PLACE

4TH PLACE3RD PLACE

213073 - Blushing Belle 1.5lb Bags
213062 - Boomer Gold 1.5lb Bags
213075 - Dynamic Duo 1.5lb Bags
213076 - Fingerlings 1.5lb Bags
213074 - Terrific Trio 1.5lb Bags
218906 - Boomer Gold 3lb Bags
218908 - Terrific Trio 3lb Bags
218909 - Dynamic Duo 3lb Bags
218907 - Blushing Belle 3lb Bags
218975 - POS Empty Display Bins

LITTLE POTATO COMPANY
GRILLING DISPLAY CONTEST

June 5 -  July 5, 2022

Displays will be judged on overall eye appeal & use of the Crespo branding.

1st Place
Four Seasons Jacket + $50 Gift Card

2nd Place
Four Seasons Hoodie + $25 Gift Card

3rd Place
Four Seasons Hat + T-Shirt + $25 Gift Card
 

CONTEST CRITERIA

contest prizes everyone is
a winner!

crespo organic mango 
display contest

June 6 — July 3, 2022

June is National Mango Month, and Four Seasons Produce has teamed up 
once again with Crespo Organics to celebrate it in style! Organic Mangos 
from Mexico are in full swing and ready to display in your departments and 
counters! Mangos have very quickly become a favorite fruit for the consum-
er, so June is a perfect time to create some “Mango Mania” in your stores!

The eating quality of this fruit has been outstanding! BIG displays of Man-
gos are sure to drive sales and create excitement, so it’s time to get started 
on your next Mango Masterpiece!

• Build a BEAUTIFUL display of organic mangos in your produce department. Fruit MUST be 
  purchased from Four Seasons Produce

• Displays must include both the Tommy Atkins and Ataulfo (Honey) varieties

• Displays must remain up for at least one week

• Displays must have Crespo point of sale posters/cards in it or have the Crespo graphic boxes 
  built into the display

• You must purchase a total of 20 cases of mangos within the contest period

• Send your display photos into contest@fsproduce.com by Friday July 8th

Crespo Organic is giving out some great 
swag just for entering the contest!

• Build a display of Crespo Organic Mangoes purchased from Four Seasons Produce

• Display must include both round AND Ataulfo (honey) mangoes in order to qualify.

• Use of Crespo Organic Mango Point of Sale material is required for entry. Posters, variety 
sheets and recipe cards will all be provided by your Four Seasons Merchandiser.
 
• Send your display pics in to Steph Mayer (stephf@fsproduce.com) by August 2, 2019.

• Use of social media is not required but is a great opportunity to spread the love on mangoes!

• Displays will be judged on eye appeal and creativity

Crespo Organic is giving out some great swag just for enter-
ing the contest!

• Crespo T-Shirt

• Crespo Bag

• Crespo Mango Tree Hat

CRESPO ORGANIC MANGO 
DISPLAY CONTEST

July 1 - July 29, 2019
Four Seasons Produce has teamed up with Crespo Organic to bring you our 3rd Annual Organic Mango Contest! Mangoes have quickly become one 
of the produce departments most popular fruit, and July is the perfect month to create some “mango mania” in your stores!

Fruit from Mexico will be at its peak and eating quality is going to be outstanding! BIG beautiful displays of mangoes will sell fruit, so start planning ahead 
to build your next “Mango Masterpiece”!

PHONE: 1.800.422.8384      FAX: 1.717.721.2597       www.fsproduce.com

PRIZES: EVERYONE IS A WINNER!

Four Seasons Shirt & Hat +
$25 Gift Card +

Mango Fork

1ST PLACE:
Virtual Reality Headset +

$100 Gift Card +
Mango Fork

 •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •

 •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •
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 • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

3RD PLACE: 

Four Seasons Jacket + 
$50 Gift Card +

Mango Fork

2ND PLACE:

CONTEST CRITERIA:

MANGO DISPLAY TIPS:
• Merchandise fruit in higher traffic areas to create better visual impact. The natural color of this beautiful fruit is a draw itself, so show them off!

• Sample, sample, sample! Although increased in popularity, there are many consumers who have yet to try a mango. Capture them with the 
sweet tropical taste this fruit has to offer.

• Sell in multiples, rather than singles (ex. 2/$3.00 instead of $1.49). Multiple pricing on mangoes normally produces the best results. 

44274 - OG Mangos MEX 8 ct
44190 - OG Mangos MEX 10 ct
44193 - OG Mangos MEX 12 ct
228207 - OG Mangos MEX 28/30 ct 22 lb 10 sz
44177 - OG Mangos Ataulfo MEX 12-14 ct
44185 - OG Mangos Ataulfo MEX 16/18 ct

Mango Bin Codes:
230749 - POS Display Bin Ataulfo/Honey
224210 - POS Display Bin Mango

• Merchandise mangoes in a high traffic area to give them great visibility and create some impulse sales

• Be sure to rotate fruit on display and in backroom areas to control ripening.

• Be sure to have both ripe and unripe fruit on display. This allows for a consumer to eat one immediately and 
  buy a few for later in the week

• BIG displays sell BIG amounts of mangos. Don’t be afraid to shoot for the stars when it comes to display size. With 
  the popularity that mangos now have, these are now on a lot of consumers shopping lists.

• Sell in multiples for the best results (2/$3.00 over $1.49 each)

Mango Merchandising Tips

For more information on mangoes and for display tips and ideas, please contact your Four Seasons Sales Rep or Merchandiser

PHONE: 1.800.422.8384       |       WWW.FSPRODUCE.COM
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The Grape harvest is complete in Jalisco, Mexico. Growers will transition into the main Mexico growing 
regions of Obregon, Guaymas, Hermosillo, Caborca, and the Sonora growing regions. The 2022 Mexi-
can crop could be a record volume one so Grapes should be promotable for all of June and most of July.

Most of the Mexican growers have pulled older varieties and transitioned into newer/more popular vari-
eties. Varieties available this year will be the following - Red: Flames, Sweet Celebrations, and Crimsons; 
Green: Sugarones, Primes, Ivory, Thompsons, and Autumn Crisp; Black: Summer Royals and Autumn Royals.
 
Grapes have started in a small way out of Coachella, California (Tudor Ranch) down south. Available to 
us are Red Flames Grapes and Green Sugarone Grapes in large sizing. Fruit size will increase as the 
harvest continues.
 
Some storage crop Red Grapes from Chile remain promotable on price and volume through first week of June 
on LG options. Our first shot of California Red Grapes (Flames) are here with excellent quality and taste! We 
are into XL Mexican Sweet Celebrations/XL Flames for our XL line, great taste and superb quality!
 
Green Grapes are arriving from Peru (Sweet Globes) in our large code and Mexico (Primes, Early Sweets) 
in our XL code. Our first shot of California Green Grapes (Sugarones) are arriving in-house on 5/31. 
 
Cotton Candy Grapes from Mexico are gapping until we get into the Sonora region the first week of 
June, we do have clamshells available on Cotton Candy from Chile. Look for Black Grapes (Chile) to 
remain promotable through Memorial Day, then we will transition into Mexico on this line as well.

Bi-Color Grapes in 2lb clamshell packs from Divine Flavor will arrive in house on 5/27.

CONVENTIONAL MARKET NEWS
MAY 27 - JUNE 3, 2022

NEW CROP GRAPES

CV MELONS
Seedless Watermelons are steady out of Florida. 
Northern Florida farms have also begun harvest-
ing new fields, leading to larger sized fruit. 60ct 
supplies are in high demand this season as retail-
ers battle to keep price point in line. Expect more 
availability on the 45ct sizes as growers need to 
move both sizes. Quality has continued to be ex-
cellent all season from Florida. Good sugar con-
tent, with minimal bruising is showing on inbounds.

Some Yellow Seedless Watermelons are available.

Cantaloupes and Honeydew are arriving from 
Mexico and the US. Quality has been good on 
both regions for Cantaloupes. Mexican crop Hon-
eydews have not been as nice as California so far.

120ct bin Athena-Style Cantaloupes are also in 
season from Northern Florida.

Tuscan-style Cantaloupes and Sugar Kiss Mel-
ons  are available out of Yuma, AZ. Summer Kiss 
Melons (green flesh) will be available for early to 
mid-June.

Update: The Texas crop has been hit hard by rains 
and hail, wiping out a good amount of crop.

CV BERRIES CV STONE FRUIT
Strawberry prices are promotable as Califor-
nia is now in peak harvests. Quality has been 
outstanding with great size and sugar content. 
Volume is expected to remain strong with great 
strong heading into June. 

Blackberry prices remain promotable out of Mex-
ico and California. Fruit continues to be in peak 
season. 

Blueberry prices remain steady. Georgia is rap-
idly finishing harvests. North Carolina supplies are 
coming on in better numbers as well. Mexico is 
slowing down for the season and California fruit 
is also beginning to start with better availability. 
Overall, quality from all regions has been very 
nice. New Jersey Blueberries are still set to start 
the week of June 13th.
j
Raspberry prices will inch up as hot weather is 
slowing production down. Growers want the high-
er prices to slow down demand with tighter avail-
ability until mid-June.

Apricots out of California remain in firm supply with 
medium to large fruit.

California Dark Sweet and Rainier Cherries contin-
ue in season at high prices. They expected to wrap 
up for the season around the second week of June 
and then gap for 1-2 weeks until Washington begins 
in late June. The Washington crop is expected to be 
one of the smallest in a decade, and prices are ex-
pected to be very high.

California White and Yellow Nectarines and Peach-
es are in good supply with excellent size and qual-
ity on 2-layer premium packs. Western Flat Donut 
Peaches should be back in stock for the beginning of 
June, and then be in somewhat steady supply.

Eastern Peaches have begun in a small way but will 
ramp up quickly in both size and availability the first 
week of June out of South Carolina. The transition 
to local New Jersey fruit will be in mid to late July.

Black and Red Plums out of California have started 
and are expected to ramp up in size and availabil-
ity in June.

The first “Silver Phoenix” Mottled Pluots will be 
available right after Memorial Day, but they will be 
gone as quickly as they came in. “Amigo”, “Dragon 
Heart”, and “Dapple Dino” Pluots will be available 
around the first or second week of June.
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CV BAG POTATOES

CV ORANGES

CV GREEN BEANSCV LETTUCE

10/5lb bag Red, Gold, and Russet Potatoes out 
of Prince Edward Island have arrived with very nice 
quality at decent prices. PEI will be our off-label 
region for as long as that quality holds out, which 
should be at least a couple more weeks. 
 
We are done with value White Potatoes for the 
time being. The 3rd week of June when North Car-
olina gets going.
 
We will see the 10/5lb Green Giant Potato bag 
pricing increase a bit as we get into new crop grow-
ing regions on the Red and Gold (out of FL), and the 
White Potatoes old crop supplied continue to tight-
en up on supply. It is also expected for the 10/5lb 
Russet Potatoes out of Idaho to push up again and 
remain pretty tight as we head into June as demand 
remains strong and product is expected to stay tight 
through the remainder of the old crop season.

California Navel Orange quality remains solid with 
great taste, but this market is getting tight. 10/3lb 
Heirloom Navel Oranges have peak flavor, and 
outstanding quality. New crop Moroccan Oranges 
in 56ct and 9/3lb bag offerings are here too.
  
Blood Oranges are peaking with great flavor and 
firm fruit as we get into the Sanguinelli variety! 
Bagged options available as well!

Green Bean prices will continue to ease off due to 
the Georgia crop starting now that Florida is fin-
ished. Quality and availability have been excellent. 

Local NJ Leaf and Romaine Lettuce is in peak season!

Out in California, growers are harvesting decent 
volume at promotable pricing on both Iceberg 
and Romaine Lettuce.

CV ONIONS
We have made the switch to California new crop 
Peri & Sons bulk Red, Yellow, and White Onions 
heading into June. Costs are up just slightly to reflect 
the move out West, for these really nice Onions. 
 
The “fresh” Vidalia Sweet Onion season is basi-
cally done as growers have gotten a good ma-
jority of the crop into storage. “Storage” Vida-
lia Sweet Onions will start shipping. Expect the 
prices to strengthen in early June to reflect the 
costs associated with the storage, packing, and 
handling, as well as increase demand as Texas 
and Mexican product winding down and those 
customers switching over to Vidalia Onions.

CV MANDARINS

CV LEMONS & LIMESCV BROCCOLI & CAULIFLOWER

Mandarins remain in good supply out of Moroc-
co, with Uruguay and Peru starting up as well. The 
California fruit is finishing up, so look for import 
options available through the summer months.

Limes are in great supply ending into June. The 
market has finally dropped to more reasonable 
pricing but will slowly correct itself. Look for pro-
motable pricing thwrough early June. 

Lemons are increasing in price slightly. This mar-
ket may become crowded with Mexico and Ar-
gentina in the mix this year.

Broccoli Crowns are in good supply from both 
California and Southeast growers. Pricing is 
reasonable.

Cauliflower volumes improved in California so 
expect more affordable pricing in early June.

CV ASPARAGUS
Prices are expected to ease off heading into the 
beginning of June on local 28lb New Jersey and 
Delaware Asparagus. Quality has been good, 
and we are in peak season for local product.

Michigan also has their Asparagus deal, which 
brings more volume into the market on 28lb As-
paragus, causing the market drop. Baja, Mexico, 
which is a way smaller deal, is expected to start 
by beginning of June.

Peruvian Asparagus has started and brought 
more volume into the market, causing the 11lb 
market to decrease and it will continue to do so 
into the beginning of June. 



MAY 27 - JUNE 3, 2022   |  MARKET NEWS 21 22   |  FOUR SEASONS PRODUCE

CV SPECIALTY
Specialty Tropicals, such as Passion Fruit and 
Rambutan, returned in stock for the end of May. 
These items will be in season from Florida and 
Guatemala respectively.
 
Pomegranates from Chile and Argentina are 
steady in the marketplace for the end of May and 
beginning of June. Quality has been good.

CV AVOCADOS

CV TOMATOES

Hass Avocados from Mexico continue to remain 
firm on price as yields are below expected com-
ing out of Mexico. Both Columbia and Peru have 
cheaper options for fruit in the marketplace. Larg-
er fruit, such as 32-48ct, are abundant from Peru, 
while smaller 60ct fruit from Columbia and Peru 
are very tight. This has driven the cost of 48ct and 
60ct fruit closer together from Mexico.

Florida Vine Ripe Tomato prices are reasonable 
heading into June. Georgia production is expect-
ed to start the first or second week in Georgia 
which should cause the market to start to drop. 
We continue to source most of our 2-layer product 
from Mexico and 25lb from Florida in search of 
the largest, best fruit available. 
 
Specialty Snacking Tomatoes from NatureSweet 
continue to be promotable. There are spot buys 
on packs from other brands too.

Roma Tomatoes are promotable as we head into 
the beginning of June. There is an abundance of 
product out of Mexico and quality has been ex-
cellent. Supplies will remain steady.

CV PEPPERS CV CUCUMBERS

CV SUNGOLD KIWIFRUIT

Mini Mix Sweet Peppers will be promotable with 
outstanding quality into June out of Mexico. 

Green Bell Pepper volumes will be steady out of 
Florida and California. Green Peppers have start-
ed to transition to Georgia, and Mexican product 
is coming to an end with the heat that’s causing 
quality issues. 
  
NOTE: 11lb Hothouse Color Bell Pepper prices 
are expected to continue to increase through the 
end of May with a drop expected in the beginning 
of June if pulls stay strong. Canada is expected 
to start their next crop of Peppers the first week 
of June. Quality is excellent and supplies will then  
increase through June. We continue to source most 
of our product from Canada which is jumbo sizing.  

Super Select Cucumber prices are expected to 
remain steady, although we are seeing a slight 
increase due to more demand for Memorial Day.  
Cucumbers have started in Georgia as well and 
should be in Baja, Mexico by June.

Euro and Mini Seedless Cucumbers will be pro-
motable from now through June out of Canada.

SunGold Kiwifruit from New Zealand is in full 
swing! Look for some promotable opportunities, es-
pecially on bulk product. Quality has been good.

Green Kiwifruit from Chile and Italy are in good 
supply. Zespri Green Kiwifruit from New Zealand 
will be starting around the 2nd week of June.

OTHER STORIES
• Fresh Black Mission Figs from Mexico are winding 
down and will be in limited supply. Domestic crop from 
California is just soon beginning. Prices are expected 
to be higher.

• Zucchini Squash from Georgia will continue to ar-
rive with outstanding quality with product starting to 
come out of North Carolina as well. Some new crop 
local Zucchini out of New Jersey is starting as well.

• Young Thai Coconuts from Thailand are steady 
in supply for the next few weeks.

• Rhubarb continues in excellent supply with ex-
cellent quality.

CONTACT YOUR REP FOR MORE INFO!
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NEW & featured FOR JUNE AT FOUR SEASONS
CONTACT YOUR REP FOR MORE INFO!

DRISCOLL’S ROSE STRAWBERRIES & SWEETEST BATCH STRAWBERRIES

LOCAL DELAWARE STRAWBERRIES 
FROM FIFER ORCHARDS

TASTEFUL SELECTION AMERICAN BLEND POTATOES 
AND GRILL PACKS – AVAILABLE BY PRE-ORDER 

ATTITUDE SALADS ROMAINE 
MIX REPLACED WITH

HEARTY HARVEST BLEND 

GREEN GIANT RUSSET POTATO 4 PACK – 
READY TO USE, GREAT FOR GRILLING!
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FRESHCOURT AVOCADO AND GUACAMOLE

BOWERY FARMS PRODUCT LINE 

NEW FOR JUNE AT FOUR SEASONS
CONTACT YOUR REP FOR MORE INFO!

NEW PRODUCT LINE
AT FOUR SEASONS PRODUCE!
Our newest farm in Bethlehem, PA features pioneering sustain-
ability enhancements. The farm is powered by 100% renewable 
energy and features 15% more efficient LED lighting. A state-
of-the-art water recapture and filtration system has been cus-
tom-built to harness even the water that is transpired from the 
plants, and ensure the highest-quality food safety standards.

BEST
SELLER!


