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SUPER BOWL CRAZE 
Let the hype begin . 
 
Whether an ardent football 
fan, or not one at all , the 
46th annual Super Bowl is 
set  to take over the                
airwaves. Indianapol is 
bound, the build up to game 
day will be used to drive 
sales for everything from 
avocados to automobiles .  
 
Best to embrace this      
American made holiday than 
to be entirely left out of the                  
celebration. That  way, the 
food and beverage choices 
become a planned event, rather than impulse                    
purchases as a reaction to the blitz of radio and                  
television advertisements.    
  
Game day viewers have increased (household party  
goers number at eighteen or more). The level of   
detail to  ñtail-gating house partiesò has been               
equally elevated. This all day  food fest  demands 
some creative planning and healthy imagination.   
 
Chips and dips are still in high demand.                    
Endless choices now include more exotic ingredients 
like sweet potato , taro , kale and even sesame 
rice chips .  Home made guacamole , red pepper 
and white bean hummus , spicy artichoke and 
spinach with water chestnuts are considered 
standard dip fare .  Goodness help the boring.                                                                      

Produce consumption is 
huge on this mighty day of 
feasting. Early risers start 
with breakfast or brunch 
and cocktails . From there, 
devout football fans move to 
all day grazing with                       
appetizers before they fire 
up the grill .    
  
Avocados  rule and share 
their fabled spotlight with 
fresh guacamole and salsa 
ingredients (onions , garlic , 
cilantro , tomatillos ,              
peppers, tomatoes and 
lemons or limes ). Cheesy 

baked potato skins cry out for green onion or 
chive toppers. Crudités  are only part of the story.                 
 
Crowd control pleases the fans with assembly line 
food bars . Leave it to individual tastes in building 
oneôs own... burger , hero sandwich , chili bowl , 
taco  or pizza . Fresh ingredients pave the way for 
awesome inventions at the table. The social  aspect 
of doing it ourselves gives way to sideline                        
conversations away from the television screen.  
  
Super Bowl XLVI is February 5th . Game Day is a 
chance to gather friends and family around the                
buffet table. An  ample exchange of food, fun  and 
conviviality scores big points! Going somewhere to 
watch your team win? Take along a game day  
bouquet or fresh vegetable tray with special dip .  

http://rds.yahoo.com/_ylt=A2KJkIcTiRRPr3cAnbmjzbkF;_ylu=X3oDMTBpcGszamw0BHNlYwNmcC1pbWcEc2xrA2ltZw--/SIG=12lh8mgog/EXP=1326774675/**http%3a/www.riddell.com/fanshop/super-bowl-46-nfl-mini-helmet.html


FRUITS VEGETABLES  

Apples : Prices remain steady for storage crop                    
apples.  Good availability on trucks. Size profile              
currently favors smaller sizes. The late harvest,            
combined with cool fall temperatures, have resulted 
in smaller sizes overall. Large sizes (72ôs, 56ôs and  
48ôs command premium prices. Demand is strong for 
both the export and domestic markets.  

 
Avocados :   The avocado  
market is stable as we head 
into the Super Bowl pull.               
Demand is good. While              
volumes out of Mexico and 
Chile were heavy, the past 
few weeks, the market is not 

in an over-supply situation. Prices have most likely 
reached their peak and will remain stable. The steady 
48 count price increase in the last few weeks has 
caused some major retailers to switch to size 60. 
This is helping keep a healthy overall supply and            
demand relationship.  
 
Some California growers have begun harvesting 
some larger sizes to get some weight off the trees 
ahead of the big crop year.  Volume will stay very 
light for the coming 4-6 weeks and increase in early 
March. Overall fruit is looking good and growers are 
eager to begin the season. There still remains the 
threat of freeze damage as we are still in winter.  
 
Berries : Mexico  strawberry  harvests are currently 
strong with good weather. Florida   strawberry               
production is past peak but expect moderate har-
vests through February. Prices are moderate overall, 
while proprietary (Driscollôs)  berries  continue to 
command a premium. Stem strawberries are in very 
high demand through Valentineôs Day. Pre-order 
stem strawberries   for holiday guarantee.                      

 
Raspberries have good 
availability from Mexico 
and improved quality with 
good weather. Prices are 
steady. Blackberry                  
supplies from Mexico are 

steady also; prices are up slightly. Good supplies of 
Chilean blueberries  primarily in 6 oz.  (some pints 
are available).  

  
Citrus :  California navels  are in full production.  
Quality looks very nice and fruit is now full natural 
color. Pack outs are running heavy to fancy grades. 
Ask about a navel orange for ad promotions!  Lime  
supplies are better with good demand                         

continuing  on 110ôs-200ôs. Better supplies have                  
resulted in a lower market. Lemon supply and                      
demand is about equal on most sizes. Quality is good  

 
Cuties are back in stock 
with 4/5ôs and 10/3ôs. Stem 
and leaf Murcotts are           
available and eating great!  
Fairchi ld tangerines ,              
minneola  tangelos, honey                   
tangerine, Cara Caras , 

blood oranges and pummelos  are in house.   
 
Grapes :  Chilean grapes are steady on both coasts; 
quality is good. The berries on both red and green  
are both very small (mostly 9/16 to 10/16).  In the 
next week we should see some better sizing as the 
growing areas change in Chile. The market is still 
very soft as there is plenty of fruit on little demand. 
Following the robust Holiday grape business,                    
customers have pulled back some.  

 
Seasonal Fruits :  Chilean 
red and yellow plums are 
now available. There will be 
good promotable supplies of 
nectarines and plums in 
February and March.                    
Cherries are done for their 

short season. Cantaloupe and honeydew are both 
in a limited supply situation for the remainder of the 
month.  A gap in supply exists between two Central 
American shipping countries.  A small flush of                 
seedless  watermelon (mostly 4 counts) will smooth 
out as the next two weeks adjust inventories.  
 
Tomatoes : This market is on the floor. Continued 
good availability on rounds , Romas , grape  and 
cherry tomatoes . Orange and yellow cluster                 
tomatoes are back in supply as well as Mexican 
heirlooms.  

Asparagus : Plentiful supplies 
from Mexico are  now                
available with promotional  
opportunit ies for retai l                      
customers.  All sizes and 
packs (11 lb. and 28 lb. units 

and 15 lb. tips) are in house.   
 
Broccoli, Cauliflower & Celery :  Supplies are good 
on light demand for bunched  and crown broccoli . 
Warmer weather in the growing regions has                  
increased supplies. Availability is expected   to be 
good throughout the week. Lack of cauliflower                   
demand has allowed some suppliers to have higher 
than normal inventories. Best supplies are in the                
sixteen counts. Growers are continuing to deal with 
brown spotting and yields have been affected. The 
overall quality has been fair. Celery  continues to gain 
strength. The market is up as some suppliers have 
sold out; others are very light. Better availability con-
tinues with 36 count sizing. The quality is good; large 
sizing is still commanding a higher price  
 
Iceberg & Leaf Lettuce :   Iceberg lettuce still has 
occasional epidermal peel with fair color. As we 
move into February, both supply and quality should 
stay fairly strong. Romaine supplies and demand are 
steady. Overall quality is good although some                
epidermal peeling and blister will still be present in 
most cartons (minimal and limited to one or two 
leaves on two or three heads per carton). Romaine  
Hearts are in steady  supply and will continue to be 
very steady over the next few weeks baring any                  
unforeseen weather. Continued tight availability on 
green leaf . We expect to see increased production 
sometime next week. Quality has improved for green  
and red leaf , with the effects of blister and peel now 
minimal.  
 
Mixed Vegetables : Fresh 
chile peppers have come 
off in price as tomatillos 
have increased.   Organic 
crimini and portabella 
mushrooms are in a sea-
sonal gapping situation. Per-
sistent frost damage over 
the past two weeks has resulted in an artichoke   
production gap. Rainfall over the last weekend will 
also help revitalize the plants with a deep-root              
soaking and restoration of moisture to the tissues. 
Prices are strengthening for carrot growers in              
Mexico. Expect adequate supplies from                      
Bakersfield through February, with a smooth                  

transition to the Imperial Valley coming in March. 
Spinach (bunched) has lighter supplies and shorter 
spinach due to cold and freezes on top of the fields. 
However, the quality is very good, showing a dark 
forest green and length that are a little shorter than 9 
inches. Bunching size remains large and full.  
 
Potatoes & Onions : Potato demand and                     
availability is in balance.  The market is firm on 
boxes but not expected to jump in a big way next 
week.  Expect prices to move up in subtle jumps on 
all sizes and U.S. #2s. Onion  supplies well exceed 
demand as Mexico is crossing much heavier                    

volume. The overlap of storage and new crop will 

become very bad for the growers.   
  

BAKED POTATO 

NACHOS  
 

INGREDIENTS:  

1 1/2 pounds russet                      
potatoes 
1 1/2 tablespoons                    
vegetable oil 
1/2 teaspoon garlic salt 
1 teaspoon Mexican  
seasoning blend 
1 cup Mexican blend shredded cheese* 
1/4 cup rinsed and drained canned black beans 
1/4 cup diced tomatoes 
1/4 cup sliced black olives 
1/4 cup sliced green onions 
3 tablespoons canned diced green chiles 
Salsa, guacamole and sour cream (optional)  

Preheat oven to 425 degrees. Scrub potatoes 
and cut into 1/2-inch thick wedges. Place                   
potatoes into a medium size bowl with the oil, 
garlic salt and Mexican seasoning. Stir well to 
coat potatoes with oil and seasonings. Transfer 
to a large baking sheet and spread into a single 
layer. Bake for 25 to 30 minutes, stirring several 
times, until crisp and golden brown. Top with 
cheese, beans, tomatoes, olives, onions and 
chiles. Bake for 5 minutes more to melt cheese. 
Serve with salsa, guacamole and sour cream.  

SERVES 4ï6 

Serve Immediately .  

Recipe courtesy Wada Farms  

 

Ask your GP sales 
rep for a full line up 

of Super Bowl 
ready party trays , 
dips , salsas, cut 

veggies and fruits . 

Garden Highway 
products are 

fresh...an easy sale, 
customer friendly                 
& made to order.  


