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ROUND TOMATOES

Eastern round tomato production is winding down in the
RuskinfFalmetto area of Florida, though some growers
may continue  harvesting 2nds for ancther week
depending on market demand and quality. Harvests are
set to begin in the next few days in both Quincy, Florida,
and South Carolina. Lipman’s Scuth Carcling crop is
showing good quality with a normal size distribution
heading into the season. Out West, supply remains
steady. West Mexico is expected to finish the final weeks
of its season strong, while Central Mexico continues to
deliver moderate to good volumes with reliable quality,
Baja is now wnderway with new acreage, and both
guality and valume are anticipated to build momentum
as we move further into June, Across all regions, guality
has been good overall, providing consistent options for
both retail and foodservice programs, Expect fo see
California add to the mix mid-month or  slightly
thereatter,

GRAPE TOMATOES

Grape tomato production in Florida has been steady,
providing adequate volumes to meest demand. While a
few isolated quality concerns have surfaced, these are
expected to improve as Lipman and other growers finish
harvesting older plantings, Lipman's Scuth Carolina
grape tomato harvest is starting this weekend and is
anticipated to  deliver steady wolumes as multiple
plantings come into production,  In the West, Culiacans
pgrape tomato crops are winding down as West Mexico
nears the end of its season. However, new crops from
Baja and Central Mexico are beginning to come online,
helping to offset wvalume declines, With a mix of older
and newer crops moving through the supply chain,
guality is currently varied but expected to stabilize as the
SEISON Progresses,

ROMA TOMATOES

As central Florida wraps up s season, Eastern roma
tomato supply Is entering one of its lightest periods of
the year. While small pockets of production are expected
ta begin in Morth Florida and South Georgia next week,
volumes will remain limited wuntil Tennessee comes
onling in early July. The product currently available is
showing good sizing and quality, but overall supply is
insufficient to meet Easterm demand. | n Contrast,
fMexico continues to provide solid roma tomato
availability from several key regions. West Mexico—
primarily Sonora and Sinaloa—should maintain steady
supply for the next few weeks before entering its
seasonal decline. Central Mexico is producing consistent
volumes with fair to good quality, and supplies are
expected to improve slightly as we move into June, Baja
is the newest region in production, with volumes
building steadily and quality showing strong early
results. Maore Baja growers are expected to come anline
in the coming weeks, helping to bolster supply and
improve consistency across the Western pipeline. We
also expect to see domestic production in California get
underway in the latter half of June.

WATERMELONS

Watermelon preduction has transitioned out of Central
Flogrida, with harvest now centered in the North Florida
and South Georgia growing regions. Supplies of seedless
watermelons are strong while seeded varieties remain
limited. Fruit guality is good at maturity, showing
favorable internal color and sugar content. Howewver,
post-Memarial Day demand has softenad, which may lead
to some frult staying in the field longer than optimal. This
could affect overall quality if demand does not rebound in
the coming days.

COMTINLED ON THE MNEXT PAGE




YELLOW & ZUCCHINI SQUASH

Squash supplies remain ample, though Georgia®s production
has eased slightly after several weeks of strong harvests.
There is still plenty of product available, and overall quality
remains good, though some lots are showing minor
weather-related issues. The Eastern squash deal is beginning
to diversify as local and regional programs start 1o come
online, Among the first is cur Eastern North Carolina farm,
which will begin harvest over the weekend, with additional
areas expected to follow in the coming weeks. In the West,
SOonora is wWrapping up its season with another 10-14 days of
production remaining. Santa Maria is also in active harvest,
offering steady volumes, Zucchini quality from the West has
beern pood, while yvellow squash has been fair, with some
variability in texture and appearance. Looking ahead, our
Washington State partner is preparing to begin harvest
within the next 5-7 days, adding anather layer of supply as
we head into peak summer demand.

GREEN BELL PEPPERS

Bell pepper supply is solid across both Eastern and Western
Erowing regions. In the East, Georgia is now entering its third
wieek of production with strong volumes and overall good
quality, While a few lots have shown minor cosmetic defects,
the fruit is structurally sound and performing well for bath
retail displays and foodservice applications. Georgia’s season
is expected to continue through most of June, with additional
local and regicnal programs ramping up shortly thereafter.
In Eastern Morth Carglina, bell pepper harvest is projected to
begin around June 20, with more regional growers expected
to come onling throughout July, Out West, the California
desert continues to provide a consistent supply with good
quality and steady volumes. This region should maintain
production for the next few weeks before transitioning north
to Bakersfield.

CUCUMBERS

Cucumber supply remains steady with solid availability in
both Eastern and Western regions. Georgia is in full
production, delivering adequate volumes to meet Eastern
dermand. Quality has been generally good, though some
weather-related cosmetic  defects have been noted.
Foodservice sizes are particularly abundant, making this a
great time for menu planning and promotions. In the East,
Lipman's MWorth Carolina program is set to begin harvest
within the next 5-7 days. While cooler weather has slightly
delayed pragress, strong volumes are expected once harvest
begins. In the West, cucumber supplies continue to come
from multiple regions in Mexico. The newest and highest-
guality crops are emerging from Baja and Central Mexico,
while Sonora and Sinaloa remain active. Quality in the West
is stll pood owerall, though some wariation has been
obeerved depending on the grower and lot,

EGGPLANT

Eastern eggplant production is in transition. Plant City,
Florida is nearing the end of its season, with
dpprosimately  one  week of harvest  remaining.
hMeanwhile, Georgia has started harvesting in a light way,
and volumes are expected to build in the coming weeks,
Despite some minor cosmetic defects, overall guality
remains good, In the West, eggplant is primarily being
harvested out of the Calitornia desert, where both guality
and volumes have been consistent, & small amaount is still
crossing through Mogales, though the Mexican season is
quickly wrapping up. The desert region is expected to
continue supplying the market through mid-une, after
which production will move north into California's central
growing regions.

GREEN BEANS

Green bean supply is plentiful in the East, with strong
volumes coming out of Geargia and Maorth Florida, Quality
has been maostly good, making it a favarable time for retail
promations and foodservice applications alike. In the
West, supply fram Mexico is beginning to wind down and
will continue for another 10-14 days, depending on
weather and quality. As the crop enters its latter stages,
guality has become more variable, with some reports of
russeting, misshapen pods, and color issues. Early
volumes are beginning to emerge from Baja and the
California desert, though these are still light, Looking
ahead, Washington State is expected to begin its green
bean season between June 15-20, which should help
bolster Western supply and improve overall quality.

COLORED BELL PEPPERS

Colored bell pepper supply is currently coming fram both
Canada and Mexico, with varying regicnal conditions. In
Eastern Canada, production has been light due ta ongeing
cool and cloudy weather, However, a flush of fruit is
expectad within the next 7-10 days, which should
improve availability. 5izing in this region is skewing larger,
with mostly XL and jumbo fruit expected through mid-
June. Western Canada has seen more consistent
production, also favoring jumba sizes, but overall quality
has been strong and reliable. In Central Mexico, harvests
are limited as growers finish out older crops. Quality has
been fair, with some variability in color and shelf life.
Relief is expected by mid-June when new crop production
begins, which should improve both volume and guality,

TOV's (Tomato-On-the-Vine)

TOV  supply s currently  dominated by Canadian
production, as most Mexican growers have wrapped up
and await the start of new crops in July. Canadian
greenhouses are offering adequate wolumes with strong
quality and favorable sizing, supporting steady supply for
both retail and foodservice channels,




MEWS IMN THE RESTAURANT INDUSTRY

WHY DASHBOARD DINING AND WEEKEND RESTAURANT
VISITS ARE ON THE RISE

RESTAUKANTIIVE CONV May 22, 2025

Consumer trends are contradictory, with both on-premise group dining and solo car dining on the
rise. Restaurant customers are increasingly dining on-premise and during the weekend. The trend
toward weekend dining stretches across dayparts and sectors, Consumers are visiting restaurants
for weekend breakfast, lunch and brunch, particularly at full-service establishments.

Weekend share grew most dramatically for breakfast, though all dayparts saw similar shifts,
Consumers' preference for weekend dining is likely motivated by time pressure in other parts of
the week. Consumers are essentially saving up those weekday occasions so that they could
splurge on the weekend.

These traffic changes also impact the growing snack daypart, with 54% of limited-service and 64%
of full-service snacking occasions taking place between Friday and Sunday. These spending trends
could pose challenges for operators, and suggested restaurants focus on properly staffing the
weekends and snacking dayparts in anticipation of increased demand.

In addition to changing when theyre eating, consumers also are changing where they're eating.
Two locations have seen particular growth as dining spaces in recent years: on-premise and in-car.
The in-restaurant diner is seeing something of a renaissance, with 85% of full-service and 35% of
limited-service accasions happening on-premise, compared to 81% and 29%, respectively, in 2022.
The rise in limited-service dine-in occasions is driven by younger consumers — primarily
Millennials and Gen Z.

Dinars are hungry for experience, They want to get everything that they can out of restaurants.
Consumers are looking to reestablish those meaningful connections with their social circles, their
friends and their colleagues, Recent data shows Gen Z consumers increasingly dine in groups,
searching for social occasions. For such on-premise groups, beverage and dessert attachment
rates are high. Theyre going to lean on restaurants to provide that ideal setting. It's great news for
evarybody in the industry.

READ MORE HERE
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MEWS IMN THE RETAIL INDUSTRY

IN THE TRENCHES:
COMFORT AND CONVENIENCE ARE NO LONGER ROUTINE

THEPRODUCENEWS . COM MAY 26, 2025

Consumer demands are reshaping the old shopping routines. Antiquated, dysfunctional practices
are difficult to shed, but companies must get rid of resistance to change, 5o, what will happen if
these practices continue to be in operation?

saome people fear their normal routine will be changed. They are unaware of what lies ahead.
Change is consistently happening in today's world. If you're in the food industry, especially
produce, it can be overwhealming. When a change occurs, certain individuals usually feel pressure
and develop a fear of what lies ahead similar to the detour road that takes a person off their
routine,

Regardless of the changes of modification, there are always that small number of those who will
simply resist it. They are stuck in their own bubble waorld with a comfortable convenient routine
that they believe will always stay the same. Unfortunately, we do not live in a fantasy world with
time at a standstill, especially in this fast-paced produce business.

Times have changed and the workplace has changed. Like it or not, everyone is responsible to
take their company to the next level. We should always be refocusing on new ways to accomplish
SUCCESSE,

Change is the only thing that offers opportunity, Mot the same old comfort and convenient
routine,

Henehes
with Ron Pelger ¢

READ MORE HERE
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