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MARKET
UPDATES

ROMA TOMATOES

Florida's roma production s near nom-existent this week as we
enter the period when storm-affected hareests are pretty much
finished and we wait for new crops to get stared. By mid
December we aspect 1o see a few growersfields slowdy come
caline, but normal production sn't expected until the 1st of the
year when the Maples/Immokalee area gets goimg with new crops
that haven't been affected by Hurricane Milton, Mexico's
production has been sporadic over the past wieek, Both Baja and
Central Mexico are in the seasonal decling stage with size and
wolumeas diminishing. Quality can be hit or miss but s mostly
average. Awallability is expected to remain snug wntil Mainland
bexico's winter crops come online in mid-late December, with
stranger numbers after Janwany 158,

ROUND TOMATOES

Florida s coming into the tightest wandow of post-hurricane
operations fior the next few weeks, going almaost dark on round
tomato production. The only product out of Florida will be very
||tl_l"|l_ }lil:ll:l!_, fram the limited amaunt of ‘jll;_:lrrrl-ljﬂl'l'lﬂﬂl_‘d pl.:rl!intl_-\_,
that survived, which will be minimal wolumes. By mid-December
we will start to see gradual improvements with normal levels of
harvests after [anuary 1st. Mowing to the West, Baja's supplies
are light as growers in the northern area are winding down,
expecting ta be finished by the 2nd week of December. Sauthern
areas will have light volumes for a faw more weeks, Bbut will finish
up by the end of the year. Central Mezico's production is also
tapering off, with mixed reports on guality. Mainland Mexioo
(Culiacan area)l will begin to gradually come online in late
Dcermiber, But we don't eapect significant volurmes until Janwary,

GRAPE TOMATOES

Eaistern grape tomato praduction is in its the lightest spot of the
season, as hanests are limited 6o regrowth from storm-affected
plantings currenthy, We will S1art 1o Se¢ new Crops come onling in
2-3 weeks but production isn't expected o rebound to normal
lawelz  in Florida wntll the latter part of December. Mexioo's
wolume are also wery light. Central Mesico's numbers have
dwindled significantly as they work through the ssasonal decline
and SOMe growers are experiencing a gap, Baja i also in a light
spol as existing acreage is in the decline stage and new acreage
has been slowed by cooler weather. Volume |s expected to plck
up in mid December when the Culiacan area gets started, with
seasonal yvolumes by January 15t

ORGANIC GRAPE TOMATOES

We continue to see less and less organic grape tomatoes as both
Eaja and Central Mexico's farms are in the seasonal decline stage.
Quality continues 1o be solid on what's availalble though, Sinalog
anticipates coming online in 2-3 weeks, with no significant wolume
umitil January 1st.

DRGANIC ROMA TOMATOES

Qrganic rama supply is light with product coming frem Baja and
Ceritral Mexics , Quality has been good, but the Truit is caming in
vary light in color, which can cause delays in shipping to customer
specs. Sinaloa is on tap to start in early January, so expect supply
conditions to rermain similar until then,

GREEN BELL PEPPERS

Mo Lhat Gi:-:_:-rgi.: i% [ini-jhirlg L with |1'||_15I,I:,' I:Irfjjr-:‘ldt_'“j. hil &r miss
quiality, and smaller fruit, Eastern bell pepper supphy = back in the
hards of Florida, Current availability is extremely limited due to
hurricane damages, but there are some light pockets of supply.
Mew crops in southern areas will start to come online over the
naxt F-10 days, with more seasonal numbers and a return to near
narmalcy by mid-December. In the West, Coachella is in the last
few wesks of thelr season but stll has nice guallty and sizing
aptions to ship at very elevated prices. We are starting to see
Mainland Mexico's season start with a few peppers coming from
Cantral Mexico and a faw fram Sinaloa, The majority of what's
available at this point is smaller sizing and cholce fruit, but we
expect o see more retail-guality and size by mid-December as
FGEE Growers sLep into he season.

CUCUMBERS

Az with bells, Georgia is, for all practical purposes, finished with
cucumbers for the season, Florida has light volumes to offer this
week, but nothing major, as this is tha normal time of year when
acreage, yvolume and supply start to drop off for the Winter, We
have seen a few early imports from Homduras so far, but the bulk
of their crops won't be coming im wntil mid-late December.
Althowgh the past wesk's numbers dipped slightly, Mexico
continues to have moderate to good supplies.  This frult is
coming mosthy from  Sonora, Sinaloa and Cestral Mexico with a
fesw still coming out of Baja. We expect to see production bevels
imcrease to seasonally heavier wvolumes by the 3rd week of
December as  maore Sinaloa crops come online and farms get
further into fields. Quality is good overall despite a lew issues on
the Sanaran fruil,
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YELLOW AND ZUCCHINI SQUASH

Florida's squash volumes are light this week. Guality has deanad
up and |s mostly good now that growers have exited clder fields.
Looking to the ‘West, supplies are light to moderate in Sonora due
to somme temperature ups and dowrns, We should see slightly better
numbers oul ol Sonorg in the et wesk a5 the weather has
improved.  Sinaloa has starbed in a light way but we dont expect a
big change in wolumes wuntil prodection fully tramsitions to this area
in December, Quality continues to be good on both colors,

GREEN BEANS

Flarida is now the anly Eastern state with green beans and the load
remains light. There are some beans in the Lake area, Immokalee,
ared Homestead nose but a few growess are working thraugh a skip,
leaving volumes lighter after Thanksgiving, However, more crops,
incleding Lipman's, will ke coming anline over the naxt 10-14 days
just in time for Christmas. In the West the majority of what's
available is coming ouwt of Central Mexico where there have been
accasional reports of quality concerns, We are seeing & few out of
Simalpa |, but are awaiting this area o fully come anline with
seasonal wolumes by mid-December.

EGGPLANT

Eastern emgplant wolumes are adequate with fruit availabde in both
Georgia and Flonda. Mo significant quality issues have been
reported.  Sinaloa crops are now providing moderate to good
supphy an a regular basis. There's some srmaller sizing right noss
due ey the recent cooler weather, but quality has been good
owverall. Coachella is also still in production, but will leave the deal
to Mexico in another 710 days,

HARD SQUASH

The Mortheast |s starting to wind down its hard sguash production
amdfor storage.  We'll see supply levels continue to dedine the
furtheer wie mowe in December with maost finishing by rmid-rmonth,
With Honduras impors stll a few months away, this will shift the
East to look to Mexico for supply.  In the West, we're seaing
moderate to good volumes on all warieties and clean quality. Both
Sonora and Snaloa are harvesting currently,  California will also
continue o have storage fruit available, likely through the emnd of
the yaar.

SALAD CUCUMBERS

Eastern salad cuoumber supply is very minimal with small pockets
of product in Florida, Mexico is now providing adequate wolumaes
ard i4 able to cover Eastern demand with nice-quality product, Cur
Sinaloa program has good volumas, strong guality and no length
concerns at this tima,

CHILI PEPPERS

Eastern chili pepper production continues at minirnal levels, with
small pockets scattered about in Flarida, Jalapencs are the only
SEU that has any significant wolume avallable consistenty.
Cubamelles, long hots, and Hungariam wax peppers are wvery
challenging to find,  There won't be much change in current
production levels until South Forida plantings come online in rmid-
December. Forfunately, Mexico has moderate, consistent solumeas
awailable with most of the fruit coming from Central Mexico and
Simaloa nowe, Baja still has chilies, but volume and variety options
are lessening as they are in the latter stage of the season, Cwverall
quality has bean nice.

MINI SWEET PEPPERS

Mini sweel pepper supply continues 1o be extremely limited, as
the remaining grower|s) near the finish line for the Fall ssason.
Wie're started o See sipe ard color concerns as folks try 1o stretch
suppdy as far as it will go. We anticipate the shortage in supply to
continue and potentially pet worse in the latter part of December
before improving when Mainland Mexico begins production in
January .

RED, YELLOW & ORANGE BELL PEPPERS

With Canada finished up, Cemtral Mexico is the pnmary area of
supply for red, yellow, and crange bells for the nest few weaks.
Yolumes have been up and down, but are generally at lght levels,
Quality is varied and we're seeing some greening concerns, as is
the norm whan supply gets snug. The Sinaloa area’s orops are
expected to get started in mid-late December, with seasonal
volumes after the 1st of the year.

MINI CUCUMBERS

Cooler weather has slowed down mini cucember wolumes in
Maxico, We expect current levels of supply to rebound somawhat
in the next 7-10 days as warmer weather movas in. Some quality
issues have been reported. but this varies by grower and lot,

ENGLISH CUCUMBERS

Maxico's English cucumber volumes have declined 1o low 1o
moderate levels this week, with somewhat sporadic avallabiliog.
Cooler temperatures have slowed production after experiencing
stromger harvests,  This has left some with inventory, which
hasn't had the bast quality, We should see a little more supply &5
things warrmn up, but stll don't expect to sse the levels of
producticn wa have in previcus years due to reduced acraage.
Canada's down to its Winter production wnder lights, which
generglly  stays  local due 1o pricing  and  transporation
constraints. .

ORGANIC MINI SWEET PEPPERS

The organic minl swest pepper supgly situation continues to be
critical with trickles of supply coming from Mainland BMexico and
Santa Maria, CA. With availability this snug, we are seeing a poor
color mix with few reds and greening concerns  but guality and
slzing remnain good. Santa Marla still has a little product avallabde
but are omn track to finish vup owver the next week. Supply i=
erpected to remain very limited untd pew crops in Mainland
Maxico are fully anline in January,

ORGANIC RED, YELLOW & ORANGE BELL PEPPER

Jalisee's production is declining as they are in the Last Tew weeks of
the season. Sizing is cormning down, but quality remains strong,
Sinaloa is the next major area of production. Weve seen a few
scratch picks already and should start to see a litthe more fruit in
1014 chays, with Tull wolurmes By the Tirss of the year,

WATERMELONS

Domestic watermelon production i limited to relatively light
woluwmes from a few farms in South Florida, We began harnsesting
Immokales crops last week and expect thern to continue for
amother 2-3 weeks. Once these crops are finished, domestic
supply will go dark until Spring crops start Back up in March,
Quality is average but sizing is a little on the smaller side far the
CUFTEnt crops.
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CONSUMERS TAKE NOTICE OF SHRINKFLATION

Three out of four surveyad consumers say thay have noticad
shrinkflation at the grocery store in the previeus 30 days,
according to the October 2024 Consumer Food Insights
Report from Purdua University,

Lhrinkflation is described as when food companies reduce
the quantity or size of a feod product while keeging the sama
price,

“& wariety of factors may influence a producer's dacision to
downsize a product’s size, such as rising costs in the supply
chain and inflatiagnary pressures,” joseph Halagtas, professor
of agricultural economics at Purdue and the report’s laad
author, said in a news release, “The goeal is to better
understand how consumars perceive these reductions and if
they have noticed them happening at all.®

The survey sorted 1,200 consumer respanses into fao
groups: househaolds with children and those without children,
OF the consumers wha noticed shrinkflation, 8% say they
have obsarved it in snack foods and 53% in packaged
desserts and sweets, just under half, 48%, also sald they have
cbserded shrinkflation in frozen foods, Those with children
repart seeing shrinkflation in a wider variety of food
products, according to the releasa,

The latest Consumer Food Insights survey included quaestions
about product infarmation that consumers most look far
when buying faod at the stare, The survey showed that 82%
of cansumers “pften” or "always” check the price of food
items bafore buying.

Fewer consumers “often® or “always” check for unit price
(575%) or waight (44%)

“The unit price and weight in particular are key indicators of
shrinkflation. Without checking weight or wnit price,
CRNSUMErs may net natice reductions in the quantity ar walue
of their typical grocery products,” Balagtas said,

Wost consumaers (52 %) think shrinkflation is a commaon
practice used by food companies, and 6% believe it is a
result of trying to increase profits even when costs are not
rising,

Argund F4% of consumers agree there should be
requirements in place that make product size reductions
mare transparent ta the consumer, such as prominent
labeling.

“0ur research on food walues shows that price and
affardability are among the top concerns for food shoppers,
and one way for food manufacturers to reduce the price is to
reduce the size of a product,” Halagtas said, "But reducing
product size could cause consumer rasentmant.”

Argund F4% of consumers agree there should be
requirements in place that make product size reductions
mare iransparent to the consumer, such as praminent
labeling.

NOVEMBER 21, 2024

Focd satisfaction remained high amang mest U5, adults, with
B6%% of consumers classified as “thriving® on the diet wall-being
index, Fagd insecurity remainad unchanged from last manth at
13%,

*Matably, households with children are mare likely to experiance
food insecurity, with 17% of consumers in these households
reperting difficulties accessing adequate amounts of nutritious
foods.” Elijah Bryant, a survay research analyst and co-author of
the report, said in the release. Households without childran
repart a lower food insecurity rate (13%),

Rasearchers saw no significant changes in consumer estimates
of feod inflation (5,4%) ar expectations for future food inflation
[3%]. Overall weekly food spending rose to $157 per waek, 5.9%
highar than this time last year and 11,2% higher than teo years
aga, the repart said,

*Households with children report eating more meals from
restaurants, fast food places or cafeterias than households
without children, and much of their budget for food away fram
home goes teward delivery or takeout opticns,” Bryant said

*Cansumers living with children repart choosing foods that are
commanly labeled as 'sustainable’ or ‘ethical,’ such as wild-
caught fish, cage-free eggs, plant-based proteins or arganic
foods more frequently than childless adults,” Bryant added,
Similarly, those with children tend to check labels for food origin,
recalls, ganetically modified arganism ingradients or
naturaliciean labels,

“spmewhat surprisingly. censumers with children in thair
households report engaging in risky food behaviors — eating
rare meat, unwashed preduce or raw dough, for ezample”
Bryant sald, Consumers with children are also more likely to
throw awiay food that is past the use-by date,

*The largest differences we observe hetween househelds with
and without children come in the agreement with health-related
claims,” Bryant said, Those with children are moare likely to agree
that grganic food is more nutritiows and that both gluten-free
fond and plant-based milk are healthiar,

*Cansumer beliefs about these statements and the frequency at
which consumars report choosing these nenconventional foods
when grocery shopping suggest that those with children are a
potential target demographic for food companies looking te
bring alternative, health and sustaimability-fooused fopds to
markat,” Bryant said,



https://ag.purdue.edu/cfdas/data-resources/consumer-food-insights/
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ARE CUSTOMERS TIPPING MORE?
HERE'S WHAT THE DATA SAYS

RESTAURANTDIVE.COM
Consumers are increasingly fed up with tpping.

This year, &0% said they are tired of tipping for services
at different establishments, up from 53% last year,
according 1o a Popmeanu surey af 1,000 LLE, consumerns
conducted in early September. Roughly 61% of
consumers said they feel pressured to tip and many say
they've tipped when they feel it wasn't warranted.

*The continued squeeze on consumer bank accounts is
impacting restaurants and other industries that are
heavily reliant on tips,” Brendan Sweeney, CEQ and co-
founder of Popmeny, said in a statement, "Mot only are
they dealing with heightened competition for guests,
they have to work even harder for the tips that account
for the majority of [employee] income.”

The percentage of customers tipping 20% or more has
steadily declimed in the past three years. Consumers are
still tipping, but many have pulled back from larger tips.
This year, 38% of consumers said they tip restaurant
servers 20% or more, compared to 42% of consumers
whao said this in 2023 and 56% in 2021, per Popmeanu
data. Additionally, 30% of consumers said they tip
servers 105 ar less compared to 19% of consumers who
did so last wear, according to Popmenu.

Other data shows a more amblguous situation,
Consumers are tipping about 18% on average, according
ta a report from foodservice distributar US Foods, similar
to the amount it reported last year. One in four still see
15% as the standard tipping rate, while about half of
Americans tip 18% or more,

This data lines up with Toast's G2 2024 Restaurant Trend
report, which saw tips average 18.8% during the second
guarter, Full-service tips averaged 19.3% while Q5R tips
were about 15.9%, both dipping 0.1% from the first
guartar. Dina-in tips overall averaged 19% while takeout
tips were about 13.7%,

While tipping at Q5Rs and FERs has remained relatively
the same, tipping is increasing at bakeries, coffee and ice
cream shops, according to a September Gusto report,
From July 2019 (o July 2024, the percentage of bakeries
paying tips to employees rose from 36% to 50%. Coffee
shops taking tips rose from 56% to 72% over that time
period. The percentage of full-service restaurants tipping
employees is also down slightly, with 1.3% fewer
operatars paying tips in 2024 compared to 2019, per
Gusto.

“Employees in these industries typically depend on Lips
as a regular part of their income, but businesses may be
opting to forego tips as some jurisdictions begin to phase
cut the tipped minimum wage,” Gusto sald in the repart,
“additionally, it has become more common for some

NOVEMBER 25, 2024

restaurants 1o add a service charge to the bill instead of
relying on customers to leave tips.”

service charges allow restaurants to keep maney they
might otherwise be obligated to pay directly to servers,

Tipping has long been prevalent in fine dining and full-
service restaurants, where customers reward staff based
on their experience, The practice, in concert with the tip
credit, allows employers to increase pay without
incurring greater labor costs by asking consumers to
directly subsidize workers, But now It |5 part of day-to-
day interactions, said 5al Mazir, general manager of
payments at Par Technaology. In addition to coffee shops,
O5R= are increasingly asking customers to tip even if
there wasnt a service element tied to their transaction,

“The industry is going to continue to push the prompts
and make sure we ask for the tipping on the services,”
Nazir said. “I think consumers are going to have to be the
ong that dictates if they tip or not,”

Technology has also improved the tipping experience.
Many restaurants are moving away from smaller
payment devices that have small screens that may lead
Lo customers pressing the wrong buttons, Nazir said,

Tablets also help with wait times since staff don't have to
try and issue refunds for unintended tips and redo a
transaction, Pars customers have seen between a 20%
and 20% lift in tipping with this mowve toward touch
scraen technology, Mazir said.

"While consumers are kind of frustrated with tipping,
simplifying the experience and making tipping native and
seamless has also allowed them to tip more,” Mazir said.
Many restaurants are in the midst of streamlining their
tech stacks, which is likely to add more tipping options,
Mazir said. There will be more contactless experiences
where tipping is embedded in the ordering process, he
sald. With tipping prompts becoming more commaoen
through technology like self-arder Kiosks and pay-at-
table tablets, it will likely become more habitual far
custamers as well, he said.

“If you get [customers] to do semething between eight to
10 times, it becomes a habit,” Mazir said. ¥l think
contactless is going to do that.”

The technology leads customers to tip mare digitally,
meaning employees have to handle less cash, which has
traditionally been a security concern.


https://www.producebluebook.com/2024/10/21/egrocery-sales-surge-14-year-over-year-in-q3/
https://www.prnewswire.com/news-releases/on-average-us-consumers-have-tipped-40-times-when-they-didnt-think-it-was-necessary-popmenu-study-finds-302259342.html
https://www.usfoods.com/our-services/business-trends/american-dining-out-habits-2024.html
https://pos.toasttab.com/news/the-cost-of-going-out-to-lunch?srsltid=AfmBOorz_Mr0EANvLWkKcUynPTFePEO1m1L7AjdqXwP3M9gNgL7gz-Hi
https://pos.toasttab.com/news/the-cost-of-going-out-to-lunch?srsltid=AfmBOorz_Mr0EANvLWkKcUynPTFePEO1m1L7AjdqXwP3M9gNgL7gz-Hi
https://gusto.com/company-news/small-business-tipping-2024
https://www.cbsnews.com/chicago/news/chicago-city-council-votes-to-phase-out-subminimum-wage-for-tipped-workers/

UPCOMING

DECEMBER 10-12, 2024
NEW YORK PRODUCE SHOW &
CONFERENCE

SHERATON NEW YORK TIMES SQUARE HOTEL
NEW YORK, NY

www.nyproduceshow.com

LIVERMORE, CA
MARLENE HOKANSON FACILITATED OUR
LIVERMORE OFFICE'S EFFORTS WITH TWO
DIFFERENT ORGANIZATIONS, THEY PROVIDED
DUFFEL BAGS AND BLANKETS FOR VBR FOSTER
FAMILIES AND SERVED SENIOR CITIZENS AT THE
OPEN HEART KITCHEM,

PONCITLAN, JALISCO,

MEXICO
LIPMAN'S PONCITLAN GROUP
DONATED HOUSEHOLD '
GOODSE 5UCH AS BTOVES,
REFRIGERATORS,
MATTRESSES, TOYS, AND, OF
COURSE, FRODUCE
THROLUGH THREE CIVIL
ASSOCIATIONS THAT WORK
WITH ORPHAMNED CHILDEEM
AND SENIOR CITIZENS
THANES TO DIEGD DE JESLIS
AND CERVANTES
MALDONADO FOR
CHAMPIONING THESE
EFFORTS,

< 8 @

I DAY OF GOOD

Take a look at some of the great
things Team Lipman did during our
Day of Good!

EVENTS:

JANUARY 13-14, 2024
GLOBAL ORGANIC PRODUCE EXPO

JW MARRIOTT MIAMI TURNBERRY RESORT
& SPA

ADVENTURA, FL
www.events.farmjournal.com /gopex2025

DENVER, CO
RAQUEL CHAGAS AND MICK DACHMAN LED THE
DENVER TEAM IN THEIR EFFORTS WITH THE WE
DONT WASTE ORGANIZATION, THE GROLIF
DONATED 100 BAGS OF FOOD FOR FAMILIES IN THE
DEMVER AREA THAT FACE FOOD INSECURITY.

KENOXVILLE, TN
THAMES TO MIEAYLA
O'DONMNELL, ASHLEY JOMES
AND JACLYN BAKER FOR
GUIDMNG THE ENOXVILLE
TEAM IN THEIR EFFORTS TO
SERVE VICTIMS OF DOMESTIC
YVIOLENCE THROUGH HAVEN
HOUSE IN ALCOA, TN. THE
TEAM CREATED AND DIONATED
CARE BAGS FOR ADULTS THAT
INCLUDED FEMININE HYGIENE
PRODUCTS, SOCKS, A JOURNAL
AND TOOTHBRUSHES, THEY
ALSD MADE BAGS FOR
CHILDREN THAT WERE FILLED
WITH A BLANKET. A STUFFED
ANIMAL, AND OTHER TOYS,

IMMOKALEE, FL
THE IMMOEALEE TEAM VOLUNTEERED THEIR TIME HELPING TWO DIFFERENT ORGAMNIZATIONS, THE
CHEIST CENTRAL FOOD BANK AND THE GUADALUPE CENTER. THEY HELPED ORGANIZE THEIR FOOD
PANTRIES AND 5STORAGE FACILITIES AS WELL A5 ASSISTING IN THE DISTRIBUTION OF FOOD ITEMS 1IN
THE COMMUNITIES OF LABELLE AND IMMOKEALEE. THANES TO MARIA MANGULA, TAMMY FAREWELL AND
AMBER MARTINEZ FOR LEADING TEAM LIPMAN,




