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  Market Report

Outlook for the Week of   

 May 9, 2010

You have been notified by now of a recall on Chopped 
Romaine that started out as an advisory and then 
turned into a recall.  Freshway of Ohio is the proces-
sor of that product who issued a voluntary recall with 
the Best By date of 5/12/10.  E. Coli is the reason for 
the recall and people have been sickened in 3 states.  
Testa Produce notified all our effected customers and 
removed any possible contaminated product.  The 
Freshway plant was inspected by officials from the 
USDA and they did not find the source of the contami-
nant, which now leads them to the raw product which 
came from Arizona.  Where in Arizona, and who those 
growers are still being pursued.  If it comes out that a 
growers product was the problem, it will go a long way 
to helping Freshway’s name to be cleared.  At this time 
I do not have that info but what I can tell you in Fresh-
way has had a very sound HACCP program in place 
and has been inspected numerous times and never had 
an issue.  It is unfortunate that Freshway is featured in 
the recall but it could have been anybody.  The report 
also named Sysco, but just gives a vague reference to 
them and I don’t think that’s right.  The damage that 
is done during a recall to your name and organization 
is almost impossible and in some cases causes you to 
fold up.  In the case of guilt by association, because 
you moved a box, I find that hard to swallow for 
anybody in the produce business.  Sysco has no way 
of knowing if a problem exists in a box and neither 
would Testa Produce.  It’s how you handle it once you 
know and I’m sure they did everything they were sup-
posed to do and the same thing Freshway did.  If the 
contaminated Romaine was internal, even a chlorine 

Market Report rinse would not take that out of the Romaine and from 
what I am reading, it’s beginning to look like that was 
the problem, but I don’t have all the info yet so we will 
have to wait and see.  Food Borne illness have been 
happening since man started eating.  We just have got-
ten a lot better at reporting it and is ruining businesses 
in the process.  

Prices are changing again, and some are going down 
and some are going up.  On the down side, Zucchini, 
Yellow Squash, Corn, Artichokes (large sizes only), 
Cucumbers, Onions (Yellow), and Cherry Tomatoes.

The ones going up.  Let’s start with Cantaloupes, and 
this is not a small jump.  Prices will be in the high 20’s 
all next week and maybe the following week as well.  
Growers are switching back to domestic production, 
but they are caught in a gap for a few weeks because 
offshore finished early and domestic isn’t ready.  Mex-
ico has some fruit but not enough, so everyone raises 
the price to try to slow the movement down, or that’s 
the theory.  Problem is theory only works when people 
pay attention.  Most of the time people are too busy and 
they don’t care.  Honeydew is another one is going up 
and all the same criteria applies as Cantaloupe.

One item that is very high priced but not a lot of chefs 
notice its price is Fennel.  The price of Fennel is at an 
all time high and will probably stay there for a few 
weeks.  Growers do not have any supply.  

Next on our list is Head Lettuce.  This one sort of 
sneaked up on everyone.  The price jumped into the 
mid to high 20’s all by itself and didn’t tell anyone 
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I am a huge leaf that is terribly misunderstood.  To help you 
understand we have to start with the letter “L”.  While my 
name has been bastardized and used for many different types 
of leaves, I am the real thing.  My name has three “L’s” and 
has nothing to do with half of a tomato farm.  Other leaves 
imitating my name only have two “L’s”.  They are ama-
ranth and spinach based, and although they could possibly a 
substitute, they ain’t the real deal.  I have no religious value.  
We do have some other similarities with other greens as we 
can be cooked like a turnip or collard green.  Enough about 
them, this is my quiz.  I am the leaf of a tuber that is native 
to Southeast Asia.  Being over 7,000 years old my tuber 
has over 100 varieties so my leaves vary a bit, but they are 
always large and green.  I have to credit Trinidad and the 
French Antilles for my existence in the culinary world as 
they made the soup named after me.  Combining me with 
salt pork, coconut milk, garlic, okra, and crabmeat have 
made me a national treasure in those countries and put me 
on the map throughout the world.  I have also been seen in 
other soups and sometimes stuffed like a simple cabbage leaf 
and cooked in an umu pit.  If you enjoy living, don’t eat me 
raw, as my acids are strong and will kill you.  When I am 
young, undeveloped, and tightly coiled I am called Elephant 
Ear.  Can you guess why?  In this form I can be used like 
asparagus, briefly poached in salt water then drizzled with 
melted butter or hollandaise.  Some risky folk dare to cook 
me lightly in a spicy curried sauce.  Say what you will, but 
I think my iron & vitamin C packed leaves are all about the 
soup.  Want to experience me?  Call my author for product 
and recipe, if you know what to ask for.  Is it soup yet?         

  Utility Potato, 6oz, Sack 50 #  $7.00
    Testa Item # 68299
Mango, Case  $10.75
Testa Item # 25050

Pineapple, 8ct  $12.90
Testa Item #31603

Beans, Fava  Case 22#  $24.00
Testa Item # 03343

Tomatoes, Cherry  Flat 12 pkgs  $12.00
Testa Item # 40156/ 63812

Red On The Vine Tomatoes, Case  $15.00
Testa Item #40124  

Organic Peaches, 70ct.  $25.50
Testa Item # 68413

Quantities are Limited.
Avaialble While Supplies Last! 

BE SURE TO USE THESE ITEM NUMBERS!

Produce Quiz

Sale Items

Last Quiz Answer:     TAMARIND

until it was too late.  It looks like it could stay for a 
few weeks at least.  Red Potatoes are moving higher 
again for the next few weeks, also Bunch Spinach and 
Watercress.  Garlic has been much higher this year 
than last and that trend is not stopping.  It looks like a 
higher price next week again.

Going down, Romaine Lettuce is on the down, Butter-
nut Squash may finally be going down and Red Cab-
bage has come down as well.  Green Peppers are going 
down, Red Peppers are still high, Yellow Peppers are 
still high.  Jalapenos are a touch high.

The Lemon market is active again and prices have 
started to move up.  Oranges are also active.  Navels 
are finishing up and Valencias are ramping up.  Limes 
are starting to come down in price on small sizes but 
large are still big money.

Soft fruit are starting to roll in, we have great Organic 
Peaches at conventional prices, Nectarines are start-
ing up along with Apriums.  Apricots are rolling in 
next week, good Plums don’t start until June 14, that’s 
when Organic are available.  Cherries just got started 
so if you can’t wait for a few weeks and want to be 
the first on your block, not a problem.  Just pick up the 
phone and order one and be prepared to pay a lot for 
an early cherry.  The variety of fruit will change from 
week to week over the summer.  What that means is 
you could get a spring flame Peach and then you could 
get a Spring snow white, that’s what you mean by 
variety change.

Watermelon came down and flavor got better.  Straw-
berries are steady and quality is very good and price 
is also good.  Raspberries are starting to get better on 
the supply side and the price has come down as well.  
Blackberries are still a good deal and quality is good.  
Blues are just getting started in Florida but it won’t be 
long before the market is Florida only which is good 
for everyone.

New stuff that’s coming – Persimmons are in some 
time next week.  Quince a bit on the green side, Mame 
Sapote, Raisins on the Vine, Maui Onions (10# box), 
Holland Eggplant, Rhubarb, Fresh Grape Leaves (2 
day notice) and Sour Plums.


