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  Market Report

Outlook for the Week of   
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2010

The City of Chicago is losing one of its most influen-
tial leaders.  Mayor Daley will not run again for mayor.  
If it wasn’t for the Mayor, the new Testa Produce facil-
ity would have never been built.  He helped us from 
the start because he believed in Green Technology 
& the benefits it holds.  He has always tried to incor-
porate those beliefs in the city at various levels.  The 
City of Chicago achieved great recognition under his 
leadership and we have become a world destination for 
it and if you are in the food business, having millions 
of people visit your city is not a bad thing.  My hope 
is that the next mayor can continue to spotlight our 
city as a great place to come and continue the positive 
programs Mayor Daley started.

We are going into Fall, which is my wife’s favorite 
time of year and has all the usual suspects.  Pump-
kins, Gourds, Hay Bales, Indian Corn, Corn Stalks, 
Hard Squash- Acorn, Butternut, Spaghetti, Butter 
Cup, Blue Hubbard, Carnival, and Delicata - to name 
a few.  Pretty soon we will have to bring out the coats 
and sweaters for those chilly afternoons & nights, but 
while we still have a few good days left, I suggest 
you enjoy them while you got them.  The Fall is still 
a good time for Local Produce.  All of the items men-
tioned above are locally grown, and Apples are about 
to start from Michigan, but the crop this year is much 
smaller.  Our growers tell us prices will be higher than 
last year and quality is excellent, but you have to pay 
more.  In about a week, the first Honeycrisp Apples 
will start.  They are going to be 88-125 size.  Prices are 

Market Report going to be in the sixties for the large stuff and fifties 
for the small stuff.  If you are interested in Honeycrisp 
or any particular local Apple, let us know and we will 
try and get you a good supply at a locked in price.

Our Fall Specialty List will be out this weekend and by 
Wednesday of next week we should have everything 
on the list.  Pumpkins this year will be interesting how 
long they go because some of our growers told me that 
this year crop was not a good one and they thought the 
season would end early and the pumpkins would not 
have a long shelf life.  That could prove to be a bad 
thing if they start to break down faster than normal.  

Try not to keep the pumpkins in too warm of a spot.  
Heat will make them break down faster.  Indian Corn 
& Gourds are not a problem.  You can keep them and 
put they anywhere.  Be careful with Corn Stalks & hay 
Bales - they always have issues.  Fall is also soup time, 
and there is no shortage of good soup recipes.  Court-
ney our Chef would have some great ideas as well.  
For the Fall in the ripe fruit program we will start with 
Pears & some other fruit, probably Plums.  If you have 
a particular kind of Pear you like, let us know and we 
will stick it in our hot room for you.

Asparagus has come down but now it leveled off 
pretty much it should be in good supply all the way till 
Thanksgiving and then they will try and raise the price.  
Beans are steady but Corn is going up.  Half of the lo-
cal farmers have finished up early so prices have taken 
a big jump.  Cabbage is steady, Carrots are the same.  
Celery will start back up from California in a few 
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My family is believed to have originated in India and then 
spread to Asia some time between 3,000 to 10,000 years 
ago, depending on whom you ask. Currently I am grown just 
about anywhere there is warm weather. I am a member of 
the cucurbitaceae family, and it is believed that I am closely 
related to watermelons. The Sanskrit name for my family is 
soukasa. I have many siblings who are similar to me, but I 
am one of the old American heirloom varieties. My family 
members are the ones Leméry of England refers to when he 
says they “are hard on Digestion, because they continue long 
in the Stomach” and he only recommends that children who 
are of “an hot and bilious Constitution” eat them. I am more 
desirable than my long slender green siblings are because I 
am younger, sweeter, crisper, and more easily digested. My 
dimensions are 3 x 2 inches, I have a high sugar content, am 
shaped like a lemon, and I turn that color when overripe. I 
will become very chewy if left on the vine too long. But as 
a youngster I am sweet and crisp with pale brown flecks, 
and I have white juicy flesh. Considered to be and mostly 
used as a vegetable I am actually a fruit. Usually eaten raw, 
sometimes pickled, and rarely cooked, I make an excellent 
summer salad vegetable and a beautiful garnish. Although 
I am 96% water, I am a source of vitamin C, thiamin, and 
riboflavin. 

Cucumbers, Basket  Case 24ct  $8.50       Testa Item #06655 
Potato, Red B  Case 50#  $16.00               Testa Item #32174
Cantaloupe, 12 ct   $12.50                         Testa Item #05056

Quantities are Limited.
Available While Supplies Last! 

BE SURE TO USE THESE ITEM NUMBERS!

Produce Quiz

Sale Items

Last Quiz Answer:   Almond

weeks when Michigan finishes.  Cucumbers are higher 
because the season is winding down from Michigan.  

I have never been a Greens eater - Mustard, Turnip, 
Collard Greens - were not on my Moms’s menu list.  I 
don’t have a problem with them but I can’t remember 
if I ever had them or where my guess is if I can’t re-
member, I didn’t like them.  Eggplant is slightly higher 
next week, Kale is steady, Okra is higher.  Green 
Onions are steady.  The Pepper market is much higher 
on Green, Red, and Yellow next week.  The Squash 
market will be going up also.  The Tomato market is 
also higher next week and that’s because supplies are 
starting to wind down from the Midwest & transition 
further to the south to Mexico & California.  Broccoli 
is higher next week as well and Cauliflower will stay 
the same or go down next week.  All row crops are 
steady except Romaine, which is higher for next week.

The Cantaloupe market is getting better.  Melons are 
coming in with better sugar content and that’s good 
news for all you Cantaloupe lovers out there.  If you 
got some of the local melons we had, it’s a much bet-
ter year for them.  This time last year they were com-
pletely destroyed by weather.  This year they made it 
but they are not around long, so we are moving them 
as fast as we get them.  If you want to try one, call 
your salesperson and let them know you are interested.  
The Local Melon supply is one of those items where 
the farmer calls us and says I got some, then I say send 
me some.  It could be 2 boxes or 200 cases, you don’t 
know till he shows up and gives them to you.  Al-
ways a fun time with local product - you must always 
remember local product will not last as long, so use it 
quickly.

The Berry situation is going to get touchy next week 
and for a few weeks.  Blueberries are your biggest 
problem.  Almost all growers are done in the midwest 
& California and the next country up for production is 
Chile & Argentina, but they won’t have full production 
until mid October, which leaves all of September or 
part of October as a problem, so expect higher prices 
and supply gaps it is going to happen and it’s going to 
start next week.

Blackberries are also much higher and Raspberries 
are right behind them.  Strawberries are having issues, 

also Stems are too small so they are not shipping any.  
The regular berry supply is also getting squeezed by bad 
weather and good demand.

Plenty of hand fruit is around, we will have Peaches, 
Nectarines, Plums, Black Velvet Apricots (which are 
really good), Minneolas are also around.  Excellent 
grapes, both Red & Green, but in the grape department, 
if you can use any of the following, they are all avail-
able next week and reasonably priced;  Champagne, 
Concord, Golden Globe, Muscat, Black Seedless, Red 
Globe, Black Muscadine, and Green Scuppernong.  All 
kinds of Mixed Melons are still available, and don’t 
forget Asian Pears, Pomegranates, Sweet Potatoes, and 
lots of other specialty products - just ask. 


