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  Market Report

Outlook for the Week of   

October 31, 
2011

The produce markets are switching to fall mode from 
summer mode. People are wearing jackets and hats, 
and soup is on the menu. I haven’t had too many takers 
on my soup challenge but I figure you all are just get-
ting souped up. Asparagus went down a little this week 
but I am not convinced it’s going to stay there. Grow-
ers like to lighten up just before they raise prices for 
the holidays. Thanksgiving is always a big Asparagus 
holiday and usually most menus include it, so prices 
have a tendency to rise as we get close to Thanksgiv-
ing. 

Beans are another holiday favorite and probably rank 
higher than Asparagus in use for the holidays. You 
might want to plan ahead if you have them on the 
menu. Corn is steady and quality is still very good, 
even for late in the year. Eggplant is steady, Broc is 
higher, Broc Crowns are still higher, and Cauliflower 
is steady for now. Cabbage is steady on both Red and 
Green, Nappa Cabbage is down, Bok Choy is steady, 
Pea Pods are still high, and Sugar Snaps are also still 
high. Fava Beans are tight and going up. English Peas 
are very expensive- that’s it you can find them. Carrots 
are cheap on Jumbo, but 5# Baby Peeled are hav-
ing issues- supplies are not coming from Peru due to 
weather. Mexico is also having issues so that leaves 
California who has some product, but it’s not cheap. 
So for a few weeks you will see a jump in Baby Peeled 
Carrots. Leeks are going up and so is Rapini. Brussel 
Sprouts, everyone’s favorite vegetable if you run your 
car on natural gas, are going down. Okra is around but 
quality is hit or miss. 

Market Report Green Peppers are steady, Red Peppers are starting 
back up again, and Yellow Peppers are also going back 
up. Banana Peppers, Cubanella, Jalapeno, and Tai Pep-
pers are all available. 

Sweet Potatoes, both Jumbo and #1, are around and 
very steady. Box Potatoes are down in price. Red 
Potatoes are steady, Yukon Gold, both A’s and B’s, are 
available and priced to sell. Fingerlings are back and 
a great change of pace for you Potato-lovers. Potatoes 
are always a good choice for a side dish- the many 
ways you can prepare Potatoes make them outstanding 
for everyone. 

The Tomato market is a little unstable right now. I 
always get a little nervous this time of year because the 
weather becomes so unpredictable. If any type of freeze 
occurs in Florida, the whole country gets it right up the 
butt with price increases, and usually for a lot longer 
than we would like- but that’s the way it works. Now 
lets just pray it doesn’t happen. Right now large sizes 
are tight and prices reflect that, but it will get better 
toward the end of the week. Plum Tomatoes are steady, 
Cherry Tomatoes are still high, and Grape Tomatoes 
have come down. 

Head Lettuce is higher, Romaine is higher, Leaf Let-
tuce is higher, and Boston Lettuce is higher. Mesclun is 
higher and growers are reporting they are having issues 
with ingredients of Mesclun- most of the Red Baby 
Lettuce and some of the Green are not the best and cant 
be used, so the mix in Mesclun is being effected. 

Apples are going strong for all different varieties- we 
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Native to Asia, labored over in Shanghai markets, I have 
been consumed for thousands of years.  Most popular for my 
shoots, my leaves, heart, and sweet stem juice are edible as 
well.  Some of my cousins are used to make a paper pulp or 
fertilizer.  In spring, my shoots are harvested when they pop 
out of the dirt that is piled up around me. I am usually about 
6 inches tall when I pop they machete my bottom.  If left 
alone, I can grow to a height of 98 feet tall. If harvested over 
six inches I get very bitter. If exposed to light I get green, 
tough and even more bitter.  I can not be eaten raw as I 
contain hydro-cyanic acid, a bitter poison.  My skin contains 
slender sharp hairs that must be trimmed before cooking. I 
am usually par boiled for an hour or more, sliced, cooked for 
an additional five minutes in fresh water and then canned.  
Rarely am I cooked fresh, but you certainly can (get it?) 
and I wouldn’t mind. I am tired of a life in tin.  I taste like..
well..uh..yasee…and…but…a…well… I’m real sweet and 
crunchy! My “big” leaves are actually used for wrapping 
food that is grilled, steamed or smoked.  Gee, I wonder what 
that could lead to? 

Produce Quiz

Last Quiz Answer: Kumquat

do have them but only for a limited time. Heirloom 
Apples come in at different times and only a very 
limited amount. 

This week we have Green Dragon Apples. The Green 
Dragon was named after the Chinese symbol for 
royalty. It looks like a green-tinted Golden Delicious, 
but features a crisp, white flesh and bruise-resistant 
skin. It is a sweet Apple with low acidity and the 
flavor has been described as having a slight pineapple 
flavor or even a Pear-like taste. The Green Dragon 
also emits a delicious candy-apple aroma. Now you 
take that Apple and get some Dragon Fruit and a little 
cheese and how about that for a killer combination- 
I’m not a chef but I’ll bet people would be curious. 

The Strawberry fields are up and running, but quality 
issues are still apparent. Not every field is good and 
some are worse than others. Prices have come down 
on Berries but don’t be fooled, that’s short lived, 
they will go up. Raspberries are steady, Blackberries 
are more available and better quality, Blues are also 
down in price and better quality. So all and all the 
Berry market is a lot better on quality. 

Grapefruit is getting better and better each week. 
Texas Star Ruby and Florida Stars are the best. Tan-
gerines are about to start but remember the first ship-
ments are very sour, it takes a few weeks to get some 
sugar in the fruit. In two weeks Clementines will be 
back. There are some Tangelos if you need. Figs are 
done, maybe a few brown and green next week and 
then its off-shore stuff. Plenty of specialty products 
are available. If you don’t get the Specialty List, call 
and make sure we have your info. Sometimes the 
computer screws up and misses an email address. Ev-
ery week we send out a specialty sheet but we always 
will check and see if you have special requests. Call 
your sales rep for further info. 

To further celebrate the fall season here is a ‘how-to’ 
for Roasted Pumpkin Seeds. Try it out and enjoy! 

1. Separate the pumpkin seeds from the pulp while 
it’s all still wet. Once the pulp and the seeds dry, it’s 
more difficult to separate them.
2. Rinse the pumpkin seeds under cold water to re-
move any remaining pulp stuck to them.

Follow us on: 
Facebook: Testa Produce, Inc.
Twitter: @testaproducecinc

  Market Report, Cont’d... 3. Toss the seeds in a small amount of olive oil or other 
healthy oil (like canola).
4. Sprinkle with salt or other seasonings (see suggestions 
below).
5. Bake at 325°F for 25 minutes, stirring every 10 min-
utes or so.
6. Allow to cool. Store in an airtight container. 

Seasoning suggestions:
• 1/4 tsp salt, 1/16 tsp garlic salt, 1 teaspoon Worcester-
shire sauce for each cup of seeds
• 1 tablespoon of seafood season (like Old Bay) for each 
cup of seeds
• 1/8 cup sugar, 1/2 teaspoon salt and 1/4 teaspoon cay-
enne pepper for each cup of seeds
• Tabasco sauce and salt – adjust to your taste
• Italian seasonings, Parmesan cheese, salt and pepper – 
adjust to your taste
• Pumpkin pie seasoning – adjust to your taste

Do you have a Smart Phone? Download 
the free QR Code Reader App and link 

directly to our Facebook! TRY IT!


