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Hold on tight, it's going to be a
ride.

The cost of vanilla on the world-wide (wholesale) market has
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Look out for our
wrapped trucks!
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RSVP at
www birite.com

@ BiRite Foodservice
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What’s New? ltems now in stock...
NQoswYPprPtEAAOA
NYYl Xz #EAAOA
NESsTST#IT AAT

/| OOAU

Dynamos
(Radiatori)

9 INTRODUCING...

Collection Etienne Cacao Powder
by Guittard!

This highfat (2224%) NATURAL cocoa powder
has green fruit notes and intense spiciness. Th
pack size is super convenient in a 4 Ib tub (see
above) and it 0<XMG®a r
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This item replaces the Ambrosia natural cocoa
powder we carried for years. The quality is supeg
or and the price is just a few cents more per
pound!

Let me know if you need a sample! We carry a
great variety of NATURAL and DUTCH cocoa
powders to meet all of your needs. Ask your sal
rep for detalils.

BiRite #111212 Natural 2/4 kg tubs
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Plant based foods, like nut cheeses, are becoming very popular not

only because they appeal to VEGANS but also because they appeal
to the LACTOSE INTOLERANT market. And, they taste really good!!

See the chart below...the LACTOSE INTOLERANT segment is actually
larger than the GLUTEN FREE population.

We carry local favorites Kite Hill (almond) and Miyoko’s Kitchen

= (cashew) cheeses which are both vegan and lactose free. 2 | Y G
‘é I Y LdusSakyour rep.

IT'S NATURAL TO BE DAIRY-FREE!

Most people in the world avoid milk and dairy
products altogether because they are lactose
intolerant — are unable to digest the sugar in milk
(lactose). This is the percentage of peoples who
are lactose intolerant:

Asian Afro-  Mediterranean Northern
people Caribbean people European
people people

(Source: NHS Direct)




Tired of boringfillo dough?

How about something much more interesting and durable than fillo (which dries up ¢
quickly and can be challenging to use)? The anBRECK!

What is fibFeokbl dodghBrick (aka brick ‘7‘);..‘.
crepe made from wheat. These frozen crepes can be baked or fried and can be uses ..
sweet or savory applications |ike Beg
and even decorations. Just thaw at room temperature for 15 minutes, cover with a ¢ &
cloth while prepping.

BiRite #20991 ShapexCrepe Dough Feuille de Briclkd/250 ct Each (25 packs of 10 = 250 ct)

This is a great article

:"‘:Ff/ Salté, originally publ
A / September 2015, regarding the reason
g for recent pistachio price increases.
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In California's blazing hot San Joaquin Valley, millions of pistachio trees are now buried in clusters of
pinkish-green fruitsii  what would seem like a bumper crop.
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But for many growers of the popular nut, the season is shaping into a disaster. Jeff Schmiederer, wha farms
700 acres of famitpwned pistachio trees on the western side of the San Joaquin Valley, says about 90 per-

cent of the nuts he has sampled from his trees are hallowhat growers call "blanks."

"I've never seen a year this bad for blanks," says Schmiederer, who has been farming pistachios sinc
-1990s.

Richard Matoian, executive director of the Fresno, Cdldsed industry groug\merican Pistachio Growers
says hollow nuts are always present in the pistachio crop, but usually the blanking rate runs about 10
cent.This year, as much as 50 percent of the harvested nuts could be hollowMatoian says. He esti-
mates this year's harvest could be 300 million pounds orflesown from 520 million pounds in 2014.

Behind the blanks are the same culprits as in many other ongoing agricultural crises: drought, heat ar
normal West Coast weather. Pistachios need plenty of cold during the winterhat farmers call chilling

hours. This is essential for the female and male trees to properly bloom and pollinate. But if the winter
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doesn't provide the minimum chilling requirements, the male trees, which are scattered among the females,

malfunction. So the male trees bloom and release pollen at the wronditiofen, after the female trees
have bloomed.

"It could be compared to a bunch of guys going to a party, but getting thereflatdter all the girls have
gone home," Matoian says.

Last winter was unusually balmy in interior California, with very little fog or rain in the normally wet
months and a recortvarm February.

For pistachios, the result of such conditions can be hollow nuts. The trees almost always produce shells, eve
after a winter of suboptimal conditions. However, they don't necessarily fill out with green, fatty pistachio

meat. A pistachio tree full of blanks can easily fool a farmer scoping out his or her orchard from the rg
into thinking they're looking at a whopper crop.

adside

After harvest, the truth is revealed when the pistachios are dumped into a water bath as part of standard pro

cessing. Blanks float, while full nuts sink.

BiRite #351531 Nuts Pistachios Shelled Raw 1/51b



http://www.americanpistachios.org/
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e Historically low prices from 2010 to 2013. Many grow-
ing regions have moved away from vanilla into more lu-
crative crops resulting in a decreased supply.

e Higher desired return f
game. Those farmers, curers, and distributors, who have
remained in the vanilla business are looking to get the
most out of their investment. Speculators in Madagascar
are holding back from the market up to 400 tons from

previous year's crops to reduce supply and impact prices.

el ncreased sal of

called “green bean extract.” This refers to the sale of

e

green, uncured vanilla beans is decreasing supply and
increasing prices. This issue is making less high-quality
cured beans available on the market.

el ncreased trend towaouwr
beans. In an effort to hold beans until prices rise, many
growers are vacuum packing partially cured beans, how-
ever, this process compromises the quality of the bean,
bringing out an undesirable phenolic note that stays with
the bean throughout additional curing.

e Extract manufacturers
tions. They are now buying up the limited vanilla supply
at a premium price to remain in business.

Maf a.
vanilla beans (regardless of quality) as a means of laun-

e Rosewood

dering money accumulated through illegal rosewood har-
vesting and trade.

{2 6KI(d R2Sa
best quality you can afford and measure
accurately. We are proud to carry Nielsen-
Massey vanilla products, a quality name you
can trust. See your sales rep for more infor-
mation.
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Want to make a lasting impression?

Traditionally these small wrapped chocolates are us
by hotels for turndown service as a sweet way for a
guest to end their day. Now you see this size comn
ly sold at retailers, as a treat in corporate reception
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wines.

MICHEL CLUIZEL exquisite single plantation

chocolates contain no lecithin because the beans al
come from one small far
| i ke soy (Valrhona canbd
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Papua, New Guinea (south of the equator, north
Australia). Light roast, notes of green banana, re
currant and tobaccoSalon du Chocolate Award W

BiRite #21630 8/400 ct each
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farm in Santo Domingo (Dominican Republic). N
combination of liquorice, red berries and green ol
ives, followed by apricot and red currant. Pairs
wonderfully with red wine and also with pralines.
Academy of Chocolate Award Winner.

BiRite #21631 8/400 ct each
ave depleted their ong p

If your preference is to have more of a local connec
thenTCHO has a dark assortment canister to meet
your needs.
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BiRite #335013 6/120 ct case only

(to protect plastic canister
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Maralumi 64% (pink) is from a single plantation in
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Suggestions & Comments?
Cecily Costa, Gourmet Brand Specialist at ccosta@birite.com or (4150888 x428

NOTE: Any prices quoted in this newsletter are for NEW purchases (outside of 90 days? and not available to casindniticustynmeEmay not
have a lower price. Ask your rep for details.

Thanks to my Editors this nibd#mnifer WildeBmith, Director of Marketing & Julianna Roth, Marketing Coordinator



