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While Florida ranks as the second larg-
est US producer of strawberries behind 
California, it typically isn’t a market-maker, 
though they do make it to the upper Mid-
west during peak season.

Florida produces strawberries in the 
December-March period with February into 
March considered peak. Organic strawberry 
production is rising, also.

A newer and more widely planted variety 
- Sweet Sensation - offers improved flavor 
and shelf-life compared with other varieties 
widely planted. This could mean a stronger 
presence of Florida berries in our part of the 
country.

Chili Mix

INSIDE THIS ISSUE

Florida Strawberries ....................1

Chef’s Table ...................................2

New Items .....................................2

Trivia Time .....................................2

Packaged Salad Review ...............3

Now Showing .................................3

Featured Item ...............................4

Merchandising Tip ........................4

Trivia Answer.................................4

It takes about 35-40 days for a bloom on 
a plant to become a strawberry. Because 
blooms are in different stages of develop-
ment, each plant can be picked as many as 
50-60 times during the season.

Berries are harvested directly into retail 
clamshell containers, then moved to a 
cooling facility to remove field heat, which 
lengthens shelf-life.

Upon store arrival, refrigerate, and look for 
strawberries which are glossy, firm and 
uniformly red. Depth of red color doesn’t 
indicate sweetness, but rather is more 
often a varietal characteristic.

Strawberries will return to more marketable 
pricing. As the strongest member of a top 
5 sales-producing category, be sure to pro-
mote when that happens. Your customers 
will be happy to see it!

Florida Strawberries Sweet Sensation
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NEW YEAR’S EVE

Prep Time: 15 minutes
Cook Time: 15 minutes
Serving Size: 2

Ingredients:
• 1 can corn
• 1 teaspoon vegetable oil
• Salt, to taste
• 1 package Dole Italian Blend
• 1 medium tomato, cut into 1/2” 

cubes
• 1 avocado, sliced
• 1/3 cup black beans
• 1/3 cup red onion, thinly sliced
• 1 package Crazy Fresh Mango 

Salsa
 
Instructions:
1. Preheat oven to 450 degrees.
2. Mix corn with oil and season 

with salt. Place on a foil-lined 
pie plate and roast until the corn 
starts to brown, about 10 to 15 
minutes. Cool.

3. Divide salad onto 2 large plates.
4. Arrange corn, tomato, avocado, 

black beans and onion on each 
salad. 

5. Toss with Crazy Fresh Mango 
Salsa, and enjoy!

Your partner in the produce aisle,
Chef Nate

Chef´s Table
Roasted Corn, Black Bean
and Mango Salad

Our Holiday Pom Old Fashioned is a 
great drink for New Year’s Eve!
Ingredients:
• 2 tablespoons CF Pom Arils
• 1/2 teaspoon sugar
• 4-5 dashes orange bitters
• 2 ounces whiskey or bourbon
• Splash of water
• Orange slices for garnish

Instructions:
1. Muddle pom arils together with 

sugar and bitters. Pour into glass 
with ice.

2. Add whiskey and water. Stir.
3. Garnish with pom arils and orange 

slices. Enjoy!
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TRIVIA TIME!
How many pounds of lettuce does 

the average American eat per year?



 

NOW SHOWINGTime is Right for Salads
A packaged salad review

These are the items to merchandise now 
for the most sales and profits!

• Crazy Fresh Fresh-Cut Flavors - 
Pineapple, Fruit Blends, Fruit and 
Veggie Trays, Pot Roast Mix, Taco 
Dip, 7-Layer Dip, Salsas, Gorilla 
Chips

• Organic Apples, Bananas, Berries,  
Clementines, Lemons, Oranges, 
Pears

• Organic Broccoli, Carrots, Greens, 
Onions, Grape Tomatoes, Squash, 
Salads

• Apples
• Pears
• Clementines
• Navels
• Grapefruit 
• Bananas
• Berries  
• Seedless Grapes
• Packaged Salads
• Color Bell Peppers
• Carrots 
• Avocados
• Onions, Sweet Onions - Bulk & Bag
• Potatoes - Bulk & Bag
• Nuts / Snacks
• Gift Fruit

Folks who have indulged through the holiday 
season or who may have made a resolution to 
eat healthier are likely to include eating more 
salads as part of their plan.

Given that the packaged salad category is 
the number 2 dollar sales category with an 
estimated 80% of households buying them, it’s 
worth accommodating these folks.

Moreover, this is a good time to review your 
salad category plan and plan-o-gram, given 
the recent industry issue with romaine 
and producers’ inability to fill orders. Many 
retailers had significant and lengthy inventory 
shortages.

Here are some basics to keep in mind as you 
rebuild your sales.

Variety - What sells?
Your mix may well be different, but according 
to Dole, this is a by-segment breakout of dollar 
sales category share.
• 26%  Blends
• 24%  Kits (Overall)
• 23%  Organic
• 15%  Chopped Kits
• 15%  Garden/Iceberg/Shreds/

Slaws
• 9%  Base & Premium Kits
• 4%  Premium Classics
• 4%  Teen Spinach
• 4%  Family-Size

What and how many facings you offer of 
course will depend on your space, volume and 
customers.

Placement - What goes where?
This, too, depends on your space and type of 
case. Assuming a multi-deck case, the first 
item listed would be the first in the direction of 
customer traffic flow, as recommended by Dole.
• Organic segment
• Chopped Kits segment
• Base and Premium Kits segment
• Blends and Spinach segments
• Premium Classic segment
• Garden/Iceberg/Shreds/Slaws segment
• Family-sizes in the base of the case

What about pricing and promotion?
Dole believes that appropriate base (non-
promotional) pricing is the key to strong 
category growth (perhaps along with good 
dates).

Their recommendation for non-promotional 
pricing for several key segments is blends at 
2.99 and kits at 3.99.

Regarding promotions, Dole believes that the 
blends category is the most valuable segment 
to promote for category growth. Of course, this 
can differ based on your operation’s particular 
circumstances.

According to Nielsen Perishable Group research, 
packaged salad category dollar sales grew 
by nearly 4% for the 52 weeks ended July 28, 
2018. 
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ORGANIC COUNT
420
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Your salad display is sure to be picked over on a daily basis for 
the next couple of weeks, so it’s important to always keep it full 
and looking good! Offer your customers a large assortment of 
their favorites to ensure they can find everything they would 
like. And don’t forget about our Crazy Fresh Salads! They’re per-

fect for on-the-go customers!

Merchandising Tip of the Week:
Salad Display

POT ROAST KIT

TRIVIA TIME ANSWER
Around 30 pounds!

Be sure you’re carrying our Pot 
Roast Kit in your store! It’s the 

perfect item for these cold, winter 
months. Full of carrots, celery, 
onions and potatoes, it makes 
a nice pot roast even easier for 

your customers to make. We also 
suggest merchandising this item 
in your meat department for extra 

sales.

Dole Slawsome Kits reinvent traditional
coleslaw with extra flavorful dressings and
seasonings to create a tasty dish or topper.
They are super convenient and value-priced.
Their versatile flavor combinations will help
you introduce new customers to the Slaw/
Shred segment. The simple in-home meal
preparation kit delivers trendy restaurant

flavors. 

Dole Slawsome Kits


