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

The cost of vanilla on the world-wide (wholesale) market has 

gone up 300% in the last 12 months!  Below is an excerpt from 

www.preparedfoods.com and an interview with Skip Rosskam 

of David Michael Company this past January.  Briefly, there are 

several reasons and there is no immediate relief in sight.   

•Smaller crop size due to poor flowering. Vanilla grown in 

Madagascar accounts for 85% of the world supply.  Poor flow-

ering of the Madagascar vines in 2015 means that 1,200 tons 

will be available in 2016 vs. the average yield of 2,000 tons 

What is up with the 
price of vanilla!? 

Go on, play with your food!  

4ÈÅÓÅ ÎÅ× ÐÁÓÔÁ ÓÈÁÐÅÓ ÆÒÏÍ ÌÏÃÁÌ ÆÁÖÏÒÉÔÅ "ÁÉÁ 

0ÁÓÔÁ ÉÎ /ÁËÌÁÎÄ ÁÒÅ ÓÏ ÆÕÎȦ  +ÉÄÓ ÏÆ ÁÌÌ ÁÇÅÓ ×ÉÌÌ 

ÌÏÖÅ ÔÈÅÉÒ ÓÈÁÐÅÓȢ  #ÈÅÆÓ ÏÆ ÁÌÌ ÔÙÐÅÓ ×ÉÌÌ ÌÏÖÅ ÔÈÅ 

ÈÏ× ÄÅÌÉÃÉÏÕÓȟ ×ÈÏÌÅÓÏÍÅ ÁÎÄ ÔÏÏÔÈÓÏÍÅ ÔÈÅÓÅ 

ÐÁÓÔÁÓ ÒÅÁÌÌÙ ÁÒÅȢ   9-5--ȦȦ   

!ÌÌ "ÁÉÁ ÐÁÓÔÁÓ ÁÒÅ ÍÁÄÅ ÆÒÏÍ ÔÈÅ ÂÅÓÔ ÁÖÁÉÌÁÂÌÅ 

ÏÒÇÁÎÉÃ ǨÏÕÒ ÈÅÒÅ ÉÎ ÔÈÅ 7ÅÓÔÅÒÎ 53Ȣ  'ÒÅÁÔ ǨÏÕÒ 

ÍÁËÅÓ ÇÒÅÁÔ ÐÁÓÔÁȦ  !ÌÌ ÃÕÔ ×ÉÔÈ ÂÒÏÎÚÅ ÄÙÅÓ ÔÈÁÔ 

ÉÎÓÕÒÅ ÔÈÅ ÓÕÒÆÁÃÅ ÏÆ ÔÈÅ ÐÁÓÔÁ ÉÓ ÒÏÕÇÈȟ ÍÁËÉÎÇ ÁÎÙ 

ÓÁÕÃÅ ÃÌÉÎÇȢ  ,ÏÎÇ ÄÒÙÉÎÇ ÔÉÍÅÓ ÍÅÁÎÓ ÔÈÅ ÐÁÓÔÁ ×ÉÌÌ 

ÁÂÓÏÒÂ ÍÏÒÅ ×ÁÔÅÒ ɉÁÌÌ ÔÈÅÉÒ ÓÈÁÐÅÓ ÁÌÍÏÓÔ ÄÏÕÂÌÅ 

ÉÎ ÓÉÚÅɊȦ  4ÈÉÓ ÉÓ ./4 ÃÏÍÍÏÄÉÔÙ ÐÁÓÔÁȢ  4ÈÉÓ ÉÓ ÓÏÍÅ 

ÏÆ ÔÈÅ "%34 ÁÒÔÉÓÁÎ ÐÁÓÔÁ ÍÁÄÅ ÉÎ ÔÈÅ 53Ȣ  0ÁÃËÅÄ ÉÎ 

ÃÏÎÖÅÎÉÅÎÔ Χ ÌÂ ÃÁÓÅÓȢ 

$ÙÎÁÍÏÓ ɉ2ÁÄÉÁÔÏÒÅɊȟ "É2ÉÔÅ ΠΥΪΥΧΡΤɂ4ÈÉÓ ÍÅÄÉÕÍȾÌÁÒÇÅ 

ÓÈÁÐÅ ÃÏÏËÓ ÕÐ ÉÎ Φ ÍÉÎÕÔÅÓ ÂÅÃÁÕÓÅ ÏÆ ÉÔÓ ÕÎÉÑÕÅ ÓÈÁÐÅȢ 

-ÏÈÁ×ËÓȟ "É2ÉÔÅ ΠΥΪΥΧΤΣɂ4ÈÅÒÅȭÒÅ ÊÕÓÔ ÓÉÌÌÙ ÅÎÏÕÇÈ ÆÏÒ ÙÏÕÒ Ω 

ÙÅÁÒ ÏÌÄȟ ÂÕÔ ÃÏÏÌ ÅÎÏÕÇÈ ÆÏÒ ÙÏÕ ÔÏÏȢ   

,ÉÔÔÌÅ "Ï×--ÁÃÓ ɉ#ÈÉǟÅÒÉɊȟ "É2ÉÔÅ ΠΥΪΥΧΣΨ ÁÒÅ ÔÉÎÙ ÒÉÂÂÅÄ ÅÌÂÏ×Ó 

ÔÈÁÔ ÁÒÅ 0%2&%#4 ÆÏÒ ÍÁÃ Ǫ ÃÈÅÅÓÅȢ 

HAPPY BIRTHDAY to us!   

Look out for our new logo 

wrapped trucks!  

"É2ÉÔÅ &ÏÏÄÓÅÒÖÉÃÅ ×ÁÓ ÆÅÁÔÕÒÅÄ ÉÎ ÔÈÅ 

Ȱ7Å ÁÒÅ 6ÉÓÉÏÎÁÒÉÅÓȱ ΣÓÔ ÑÕÁÒÔÅÒȟ ΤΡΣΨ 

ÅÄÉÔÉÏÎ ÏÆ 0ÒÏǢÌÅ -ÁÇÁÚÉÎÅȢ   

:ÁÃÈ "ÁÒÕÌÉÃÈȟ #ÈÉÅÆ /ÐÅÒÁÔÉÎÇ /ǣÃÅÒȟ ÔÁÌËÓ ÁÂÏÕÔ ÔÈÅ ÌÅÇÁÃÙ ÏÆ ÔÈÅ 

ÆÁÍÉÌÙ ÂÕÓÉÎÅÓÓ ÁÎÄ ÏÕÒ ÅØÃÉÔÉÎÇ ÆÕÔÕÒÅȦ 

0ÒÏǢÌÅ -ÁÇÁÚÉÎÅ ÉÓ Á ÐÒÉÎÔ ÁÎÄ ÄÉÇÉÔÁÌ ÐÕÂÌÉÃÁÔÉÏÎ ÔÈÁÔ ÉÄÅÎÔÉǢÅÓ ÁÎÄ 

ÐÒÏÍÏÔÅÓ ÉÎÎÏÖÁÔÉÏÎ ÉÎ ÐÒÏÍÉÎÅÎÔ !ÍÅÒÉÃÁÎ ÉÎÄÕÓÔÒÉÅÓȢ  

#ÈÅÃË ÏÕÔ ÔÈÅ ×ÈÏÌÅ ÁÒÔÉÃÌÅ ÁÔ ÈÔÔÐȡȾȾÐÒÏǢÌÅÍÁÇÁÚÉÎÅȢÃÏÍȾΨΦΧΫȾ

ÂÉÒÉÔÅ-ÆÏÏÄ-ÓÅÒÖÉÃÅ-ÄÉÓÔÒÉÂÕÔÏÒÓȾȢ 
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What’s New?  Items now in stock… 

ΠΣΩΣΨΡΡ #ÈÅÅÓÅ +ÅǢÒ 0ÌÁÉÎ   !ÌÔÁ $ÅÎÁ ΥΤ ÌÂ ÔÕÂ ,ÏÃÁÌ  %ÁÃÈ 

ΠΫΥΪΧΣ  #ÈÅÅÓÅ /ÓÓÁÙ )ÒÁÔÙ 3ÈÅÅÐ  #ÁÐÉÔÏÕÌ ΣΡ ÌÂ ×ÈÅÅÌ 3ÐÁÉÎ  %ÁÃÈ 

ΠΣΣΣΤΣΤ  #ÏÃÁÏ 0Ï×ÄÅÒ  ΤΤ-ΤΦϷ &ÁÉÒ 4ÒÁÄÅ % 'ÕÉÔÔÁÒÄ ΤȾΦ ËÇ ÔÕÂ ,ÏÃÁÌ  %ÁÃÈ 

ΠΤΣΡΣΩ  $ïÃÏÒ #ÈÏÃ 0ÅÁÒÌÓ 3ÁÌÔÅÄ #ÁÒÁÍÅÌ #ÁÌÌÅÂÁÕÔ ΦȾΣȢΩΨ ÌÂ ÂÁÇ &ÒÁÎÃÅ  %ÁÃÈ  

ΠΤΨΤΡΡΥ -ÏÕÓÓÅ -ÉØ -ÉÌË #ÈÏÃÏÌÁÔÅ   #ÁÌÌÅÂÁÕÔ ΣΡȾΣȢΩΨ ÌÂ ÂÁÇ &ÒÁÎÃÅ  %ÁÃÈ 

ΠΥΨΪΡΡΩ /ÉÌ 3ÅÓÁÍÅ "ÌÅÎÄ ɉÁÐÐÒÏØȢ ΤΪϷɊ &ÁÒÍÅÒ +ÉÎÇ ΦȾΣ ÇÁÌ  53!  %ÁÃÈ 

ΠΥΪΥΧΣΨ 0ÁÓÔÁ -ÉÎÉ %ÌÂÏ×--ÁÃÓ ɉ#ÈÉÆÅÒÉɊ /ÒÇ "ÁÉÁ  Χ ÌÂ  ,ÏÃÁÌ  %ÁÃÈ 

ΠΥΪΥΧΤΣ 0ÁÓÔÁ -ÏÈÁ×Ë ɉ#ÒÅÓÔÅÄ ÄÉ 'ÁÌÌÏɊ /ÒÇ "ÁÉÁ  Χ ÌÂ  ,ÏÃÁÌ  %ÁÃÈ 

ΠΥΪΥΧΡΤ 0ÁÓÔÁ 2ÁÄÉÁÔÏÒÅ ɉ$ÙÎÁÍÏÓɊ /ÒÇ "ÁÉÁ  Χ ÌÂ  ,ÏÃÁÌ  %ÁÃÈ 

ΠΤΣΡΣΥ  0ÁÓÔÅ #ÁÒÁÍÅÌ Ȱ#ÁÒÁ #ÒÁËÉÎÅȱ   #ÁÌÌÅÂÁÕÔ ΦȾΧ ËÇ ÔÕÂ &ÒÁÎÃÅ  %ÁÃÈ 

ΠΤΥΦΨΤΡ 0ÕÒÅÅ !ÐÒÉÃÏÔ &ÒÏÚÅÎ   2ÁÖÉÆÒÕÉÔ ΧȾΣ ËÇ  &ÒÁÎÃÅ  %ÁÃÈ 

ΠΤΥΦΨΡΣ 0ÕÒÅÅ -ÏÊÉÔÏ #ÏÃËÔÁÉÌ   2ÁÖÉÆÒÕÉÔ ΧȾΣ ËÇ   &ÒÁÎÃÅ  %ÁÃÈ 

ΠΤΥΦΨΡΤ 0ÕÒÅÅ 0ÉÎÁ #ÏÌÁÄÁ #ÏÃËÔÁÉÌ  2ÁÖÉÆÒÕÉÔ ΧȾΣ ËÇ  &ÒÁÎÃÅ  %ÁÃÈ 

ΠΤΥΦΨΧΡ 0ÕÒÅÅ 2ÈÕÂÁÒÂ &ÒÏÚÅÎ   2ÁÖÉÆÒÕÉÔ ΧȾΣ ËÇ   &ÒÁÎÃÅ  %ÁÃÈ 

ΠΧΨΧΣΡΣ 6ÉÎÅÇÁÒ 3ÁÂÁ ɉÎÅ× ÓÉÚÅɊ  3ÁÎ 'ÉÁÃÏÍÏ ΨȾΤΧΡ ÍÌ )ÔÁÌÙ  %ÁÃÈ 

INTRODUCING...  

Collection Etienne Cacao Powder 

by Guittard!  

This high-fat (22-24%) NATURAL cocoa powder 

has green fruit notes and intense spiciness.  The 

pack size is super convenient in a 4 lb tub (see 

above) and itõs Fair Trade and non-GMO too! 

This item replaces the Ambrosia natural cocoa 

powder we carried for years.  The quality is superi-

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 sales 

rep for details. 

BiRite #111212 Natural 2/4 kg tubs 

 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.  ²ŀƴǘ ŀ 

ǎŀƳǇƭŜΚ  Just as your rep.   
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Tired of boring fillo dough?    
How about something much more interesting and durable than fillo (which dries up so 
quickly and can be challenging to use)?  The answer?  BRICK! 

What is ñbrickò dough?  Feuille de Brick (aka brick or ñwarqaò) is an essential Moroccan 
crepe made from wheat.  These frozen crepes can be baked or fried and can be used for 
sweet or savory applications like Beggarôs purses, spring rolls, blintzes, pastry cups, Napoleons 
and even decorations.  Just thaw at room temperature for 15 minutes, cover with a damp 
cloth while prepping.   

BiRite #20991 Shape-a-Crepe Dough Feuille de Brick 4/25o ct Each (25 packs of 10 = 250 ct) 

/Èȟ .ÕÔÓȦ 7ÈÙ #ÁÌÉÆÏÒÎÉÁͻÓ 0ÉÓÔÁÃÈÉÏ 4ÒÅÅÓ !ÒÅ 3ÈÏÏÔÉÎÇ "ÌÁÎËÓ 

In California's blazing hot San Joaquin Valley, millions of pistachio trees are now buried in clusters of small 
pinkish-green fruits ñ what would seem like a bumper crop. 

But for many growers of the popular nut, the season is shaping into a disaster. Jeff Schmiederer, who farms 
700 acres of family-owned 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 hollow ñ what growers call "blanks." 

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

Richard Matoian, executive director of the Fresno, Calif.-based industry group American Pistachio Growers, 
says hollow nuts are always present in the pistachio crop, but usually the blanking rate runs about 10 per-
cent. This year, as much as 50 percent of the harvested nuts could be hollow, Matoian says. He esti-
mates this year's harvest could be 300 million pounds or less ñ down from 520 million pounds in 2014. 

Behind the blanks are the same culprits as in many other ongoing agricultural crises: drought, heat and ab-
normal West Coast weather. Pistachios need plenty of cold during the winter ñ what farmers call chilling 
hours. This is essential for the female and male trees to properly bloom and pollinate. But if the winter 
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 wrong time ñ often, after the female trees 
have bloomed. 

"It could be compared to a bunch of guys going to a party, but getting there late ñ after 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 record-warm February. 

For pistachios, the result of such conditions can be hollow nuts. The trees almost always produce shells, even 
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 roadside 
into thinking they're looking at a whopper crop. 

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  1/5 lb  

This is a great article from NPRõs òThe 
Saltó, originally published back in 

September 2015, regarding the reason 
for recent pistachio price increases.  

http://www.americanpistachios.org/
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Suggestions & Comments?   
Cecily Costa, Gourmet Brand Specialist at ccosta@birite.com or  (415) 656-0187 x428 

NOTE:  Any prices quoted in this newsletter are for NEW purchases (outside of 90 days) and not available to contract customers, which may or may not 
have a lower price.  Ask your rep for details. 

Thanks to my Editors this monthñJennifer Wilder-Smith, Director of Marketing & Julianna Roth, Marketing Coordinator  

 

 

 

 

/ƻƴǝƴǳŜŘ ŦǊƻƳ ǇŀƎŜ мΧ 

•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.  

 

•Higher desired return for those keeping skin in the 

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. 

 

•Increased sale of green vanilla beans to produce what is 

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

green, uncured vanilla beans is decreasing supply and 

increasing prices.  This issue is making less high-quality 

cured beans available on the market. 

 

•Increased trend toward vacuum packing partially-cured 

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. 

 

•Extract manufacturers have depleted their long posi-

tions.  They are now buying up the limited vanilla supply 

at a premium price to remain in business. 

 

•Rosewood Mafia.  Traffickers are quickly purchasing 

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

dering money accumulated through illegal rosewood har-

vesting and trade.  

{ƻ ǿƘŀǘ ŘƻŜǎ ǘƘƛǎ ƳŜŀƴ ǘƻ ȅƻǳΚ  Buy the 

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. 

Want to make a lasting impression?  

Traditionally these small wrapped chocolates are used 

by hotels for turndown service as a sweet way for a 

guest to end their day.  Now you see this size common-

ly sold at retailers, as a treat in corporate reception are-

as, and at wineries because chocolate pairs so well with red 

wines.   

MICHEL CLUIZEL exquisite single plantation 

chocolates contain no lecithin because the beans all 

come from one small farm and donõt need an emulsifier 

like soy (Valrhona canõt even say that).  We stock two 

unique chocolates that pair beautifully with wine: 

Maralumi 64% (pink) is from a single plantation in 

Papua, New Guinea (south of the equator, north of 

Australia).  Light roast, notes of green banana, red 

currant and tobacco.  Salon du Chocolate Award Winner. 

BiRite #21630  8/400 ct each 

Los Ancones 67% Organic (green) is from a small 

farm in Santo Domingo (Dominican Republic).  Nice 

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 

If your preference is to have more of a local connection, 

then TCHO  has a dark assortment canister to meet 

your needs.   

Dark Assortment selection includes equal amounts 

of òChocolatelyó, òFruityó, òNuttyó and òBrightó. 

BiRite #335013  6/120 ct  case only 

   (to protect  plastic canister) 

Itõs always good to end on a sweet note... 

 

 


