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BEEF COMMENTARY 

It was quite the subdued environment within the boxed beef market amidst the Fourth of 

July holiday. With both buyers and sellers positioned in the weeks prior, it led to minimal 

change throughout the week. Trade primarily occurred in hand-to-mouth fashion as a re-

sult. A touch of unsettledness lingered throughout the cutout as some primals continued 

to show early signs of softness, while record-high boneless beef prices buoyed the end 

cut arena. Absenteeism for the holiday led to little market moving information as both the 

Wednesday and Friday trading session were quiet. Participants eyed early next week for 

more market moving information to come to light as a clearer picture of weekend busi-

ness would develop 

GROUND BEEF: 
Grinds were uneventful amid the holiday. Participants again noted that the product was 
moving well throughout the system and retail was prominently featuring ground beef but it 
failed to move the needle in one direction or another. Grinds traded within a channel and 
no adjustments were made within the complex 
 
MARKET OUTFRONT: 

The bottom line is this— Markets continued their erratic behavior across the board 

with unexpected positions for this time of year.  Tenders have leveled off for now. The 

rib market is showing weakness.  Expect a downward trend over the next 2-3 weeks. 

Grinds continue to remain strong due to retail support. The Striploins have started their 

decline. Choice sirloin flap has increased dramatically due to contract commitments. Ex-

pect them to stay at record levels for this time of year.  Rounds have increased again due 

to increased retail demand.  Thin meats have held their higher-than-expected levels.  We 

can still expect shortages on the labor intensified items as packers continue cut 

back hours. This cutback will continue 

through the summer months. 

Grinds will be up.$.02. 

The round cuts will be up $.14. 

The chuck rolls will be up.$.02. 

Choice strips will be dn. $.30. 

Choice Tenders will be steady. 

Ribeye’s heavy will be dn. $.05. 

Beef Sirloin Flap meat will be up $.71. 
Choice Peeled skirts will be steady to 
dn.$.30.  Chuck flap meat will be dn. 
$.25. 



 
 

Mexico – Harvest is projected to be around 35M lbs. for next week. Calavo is harvesting 
all Summer Crop which is a mix of Mendez and Flora Loca fruit. Average dry matter is 
24% and is best stored at 40 degrees. The size curve is heavy to small fruit with over 50% 
of our pack-out of 60s, 70s and 84s. 48s are averaging 23% and #2s at 6%. Rain contin-
ues to fall and will help size up the fruit for the next crop. Calavo will continue to lean 
heavily on CA fruit for any big fruit needs across all VAD’s.   

  

California – Totals were re-estimated at 250M lbs. representing about 40M lbs. extra fruit 
to be harvested. We are through the peak and will start to see a decline in harvest 
through July and August. We are roughly 70% through the CA crop. Dry matter is averag-
ing 33%. The size curve is heavy to 48s at 36%, the 60s at 21% and #2s at 10%. 

  

Peru – Calavo has received multiple shipments and will continue to receive fruit each 
week into NJ. We expect to have fruit through August with a size curve of 40s and smaller. 
All fruit is pre-programmed, but certain sizes may be available. Please inquire if you are 
looking for a sub option to Mexican fruit.  

  

  

 We are price date of shipment on all orders loading MX fruit. Please check with me on 

available fruit options before sending an order.  

A Fuel surcharge may be added to all prices at time of shipping. 

  

Melissa Brucker | Food Service Account Manager 

1141A Cummings Road | Santa Paula, CA 93060 

Office (805) 921-3249 | Cell (805) 504-5423   

MelissaB@Calavo.com 
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Conventional Items 

Lettuce 

The lettuce market continues to slowly ease as quality and supplies improve. In addition, local production is advancing giving custom-

ers a much closer, less expensive option. Most west coast growers reduce their budgeted acres during the Summer months and with 

hot, humid conditions on the East Coast a full exodus should be averted with pricing expected to settle at more sustainable levels.    

Leaf Lettuce 

Romaine  Production has returned in full, as prices have receded to near cost levels. Mostly ideal weather has allowed quality and 
yields to flourish. Most growers have begun to seasonally scale back planted acres in anticipation of reduced demand during the Sum-
mer to avoid selling below cost or disking unharvested product  

Redleaf, Greenleaf and Boston  Markets remain at reasonable levels although varied among shippers, as growers begin to season-
ally adjust their budgeted acres to compensate for local homegrown production  

Celery 

COME AND GET IT!!!!. Shippers are looking to make deals in all growing regions. Oxnard will finish up within the next week or so and 
then it will be only Santa Maria and Salinas shipping celery. Now is the time to promote!!  

Broccoli  

Production will continue to be on the lighter side this week although supplies have improved since last week. Demand remains 
good. There are some Regional deals getting started so this should have an effect on West Coast demand moving forward. Look for 
markets to gradually decline as we head into next week.  

Cauliflower  

Good supplies exist in both Salinas and Santa Maria. The market will remain steady as we go into next week. Quality is very nice with 
bright white domes and dark green jackets with little to no blemishes on the domes.  

Artichokes  

The thornless varieties have become the dominant variety. Demand remains modestly good for moderate supplies.  Most growers 
looking to move large sizes  

Brussels Sprouts 

Quality from Mexico has taken a downturn with heavy insect pressure due to the prolonged heatwave in Mexico as domestic produc-

tion slowly ramps up. Prices have firmed and should continue to trend up until Domestic supplies improve later next month.   
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Conventional Items 

Green Onions 

Production remains strong with depressed markets. Continued hot temperatures have resulted in increased insect pressure and dam-
aged tops which could eventually impact yields and quality. Additionally budgeted acres will begin to decline as we enter the Summer 
months, Markets are expected to eventually elevate next month.   

Strawberries  

The weather out of Watsonville and Salinas areas has been mild and cloudy, with sunny afternoons. Daytime temperatures are in the 
mid-60s, and nights are in the low 50s. Next week is expected to be similar, with daytime temperatures in the high 60s to 70s and 
nighttime temperatures in the low 50s.  Production is increasing and will continue to ramp up as we approach the 4th of July Holiday 
and will peak the middle of the month. The sizing on the Berries has been pretty consistent, with conventional strawberries ranging 14-
18 count and organic strawberries are about 16-24 per case. Both types have been showing good sheen, large size, strong red color, 
and good flavor. There have been some occasional reports of misshapen fruit, bruising, and overripenss. The weather out of Santa 
Maria has been mildly warm, with daytime temperatures in the high 60s and nights in the low 50s. Next week is expected to warm up 
with daytime temperatures in the high 70s to low 80s, and nights in the mid-50s. Smaller size fruit has been the norm, with counts in 
the 20-24 range for both conventional and organic strawberries. The fruit and plants look good overall, but there are some issues with 
bruising, soft skin, and overripeness.   

Raspberries  

The weather in Mexico has been hot, but slightly cooler than last week. cooler than last week. Daytime temperatures are in the mid-
90s, with nighttime temperatures in the mid-60s. Similar weather is expected next week, with mid-90s during the day and heavy rain 
anticipated. Production out of the area is back up to a moderate level , ensuring good supplies for the next few weeks of fruit between 
Mexico and California. The raspberries have a strong red color, although some lighter-colored fruit is present due to early morning 
picking ahead of the heat. Sizes are mostly medium, with some larger berries. Counts range from 35-52. There are some sporadic oc-
currences of overripe and crumbled fruit. The production out of the Watsonville area is steadily increasing, with production expected to 
increase each week until peaking in late July to early August. Quality reports have been good, with decent color and flavor, although 
some occasional overripe fruit has been reported.  

Blackberries 

The quality out of Mexico is good, with sizing between the medium to large range, nice sheen, mostly black and with good firmness. 

Conventional counts are 22-26 and organic counts are 30-35. Due to high temps in the main growing regions, we do see some regres-

sion and some soft, leaking fruit as the days continue to be hot. Volume for blackberries is at a peak from Mexico. X.  Watsonville pro-

duction has begun and is looking good. Production will begin doubling about every week until the peak in September. Quality has been 

strong with nice black sheen, but are seeing some calyx attached and maybe a leaker.  

Blueberries  

The product out of Mexico is showing some issues of shriveling, scarring, and deformities. Overall, the color, size, and flavor of the 

blueberries has been good. Production is trending down due to the high heat. Conventional blues have sized up a bit and are 12-16 

mm in general. The conventional volume is expected to dip in late June through July and then start ramping up again towards Septem-

ber. Organic wise, volume has begun tapering off and has begun winding down for the season. Organics from the Central Valley have 

essentially finished for the season. In the next few weeks, the Pacific Northwest will start organic production,  Initial fruit sets look ex-

cellent, but are slow to bloom, due to lower temps and foggy, rainy days. The northwest is expected to hit peak numbers towards the 

middle of July. The Conventional blues will include regions from Oregon, Washington, and BC Canada. The projection for BC fruit to 

enter the marketplace is around the 2nd or 3rd week of July.   
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Conventional Items 

Grapes  

Plenty of red and green seedless grapes are available out of the south, though black seedless grapes are in shorter supply. The Mexi-
co season should last until early July, with the San Joaquin Valley starting around the same time. Quality and condition are very good, 
with promotable supplies available.  

Oranges 

The Navel orange season has finished. Only Valencia's are now available, with peak sizes being 72, 88, 113, and 138. The fruit quality 
is good, and there will be a good amount of Choice grade Valencia's available, ensuring ample supply for for the next few weeks.  

Lemons  

Lemon supplies are better in District II, but the sizes 140 and smaller are very limited, with almost no availability of sizes 200 and 235. 

However, there are better supplies of sizes 75 and 95. The market for lemons is firming up as these conditions persist.  

Limes 

Limes continue to be a struggle. Demand is increasing as we contend with 4th of July and summer demand. The rain in Mexico from 

last week's tropical storm was welcomed, but it also had a negative impact on harvest. Gotta take the good with the bad. As we are 

told, any improvements as a result of the recent moisture won't be felt for a few weeks. Large fruit continues to be very tight. Sizing is 

peaking on 200's and 230's For now, more of the same.   

Asparagus  

Michigan is on its last legs and should finish up in the next few days, at least shipping out of state. The Baja Mexico deal will be one of 
the few points of supply for a few weeks until Peru can start pulling in product.  Asparagus from Mexico is tight and will remain that 
way for a while. 

Dry Onions  

Rain in New Mexico has slowed production down, but will return to normal shortly. That leaves California for the major supply, and so 

far, the quality is holding and the market is down in the 7-8’s depending on to whom you’re speaking too. Demand is low to normal this 

time of year. The 4
th
 should get a little pop but then it’s going to be food service carrying the ball through the summer…Reds are com-

ing back to earth and are more available now than in the past 3 weeks. Medium yellow is the tightest of all sizes.  

 



https://www.oceanmist.com/crop-update?utm_campaign=Crop%20Update%20Subscriptions&utm_medium=email&_hsenc=p2ANqtz--baKucbcAnyWJ8YNPJo6PcuOq2s0lu4XO0sBXWguY_kqq8IIXl-l84464055yhQNTqEvPEBFeyk8NLAKg3bfsqSdoCQA&_hsmi=312314208&utm_content=312314208&utm_source=h








Mission Statement 

“Never content to rest on our laurels, we strive to continuously improve and 

innovate our products and services. This commitment to excellence has 

served our customers well for more than 95 years, and continues to serve as 

our standard for success.” 

Our Promise 

We insist upon top quality products from nationally recognized manufactur-

ers. Our broad inventory consists of more than 64,000 stocked items, from 

gourmet to everyday. Never content to rest on our laurels, we strive to contin-

uously improve and innovate our products and services. This commitment to 

excellence has served our customers well for more than 90 years, and con-

tinues to serve as our standard for success. 

We understand that our customers rely on accurate and prompt deliveries. 

Our technological systems ensure that every order reaches customers on 

time and in optimal condition. Our state-of-the-art warehousing systems pro-

cess every order with precision. A fleet of modern, temperature-controlled 

delivery trucks is equipped with satellite positioning technology to provide 

customers with faster, more efficient deliveries. These advances inspire cus-

tomer confidence and satisfaction, which has been our goal since 1925. 


