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Increase Mushroom Sales Through Consumer Demand 
April – June 2010



Despite the continued recession, 2009 saw positive sales of mushroom tonnage, while many other produce categories came in flat or are declining. In fact, FreshLook Marketing research for the month-ending December 2009 reported:  
· Fresh mushrooms were up six percent in sales and nearly eight percent in pounds. 
· Consumers purchased more mushroom pounds per unit in 2009 than in 2008.

· White button grew in 2009 by 5.8 percent in pounds, brown by 12.3 percent and specialty by 8.7 percent.
· Mushroom sales nationwide pumped nearly $800 million* into the retail industry in 2009, an increase of more than $43 million over 2008.
This data signals further opportunities to promote mushrooms as consumers continue to expand within or enter into the category.  


*This does not include club stores or supercenters.
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Fresh mushrooms were


the best performing


vegetable among the top 20 retail produce categories in 2009!





FreshLook Marketing 12/27/09











Baja Salmon with Mushrooms





Preparation Time: 7 minutes


Cooking Time: 8 minutes


Serves: 4


Average cost per serving: $3.21








1 tablespoon olive oil, divided


6 ounces white button mushrooms, quartered or halved


1 packet dry citrus marinade 


3/4 cup frozen white sweet corn kernels, thawed


1/2 cup red onion, diced, run under cold water 


1/2 cup red bell pepper, diced


1/4 cup cilantro leaves, minced


2 tablespoons lime juice, freshly squeezed


1/2 teaspoon kosher salt


4 salmon filets (about 5 ounces each)


1/4 cup water





Heat a large sauté pan over medium high heat. Add 2 teaspoons oil and swirl to coat bottom of pan. Add mushrooms and sauté 2 minutes. Add 1 tablespoon of dry citrus marinade mix to the mushrooms and continue cooking another 3 minutes.





Remove mushrooms from the pan and place in a large mixing bowl. Add the corn, onion, red pepper, cilantro, lime juice and salt to the cooked mushrooms and toss to combine. In same sauté pan, add remaining teaspoon of oil and swirl to coat pan.





Sprinkle the top of each salmon filet with 1 teaspoon dry citrus marinade mix.  Add salmon, seasoned side down, to hot pan and sear 1 minute. Flip over and add water to the pan. Cover and cook another 2 minutes, or until done to taste preferences. Remove from the heat and uncover. 





Place a spoonful of the mushroom salsa on each serving plate, top with a salmon filet. Garnish with a sprig of cilantro and a lime wedge.  





Recipe and photo courtesy of the Mushroom Council











Cash for Your Customers


Now until August 1, 2010 encourage your mushroom-loving customers to submit a recipe as part of the �HYPERLINK "http://www.tasteofhome.com/Contests/Recipe-Contests/Mushrooms-Every-Day-Every-Way-Recipe-Contest"�Mushrooms Every Day, Every Way� recipe contest for a chance to win $2,000! For contest details, images and rules, contact the Mushroom Council at (408) 432-7210.








Case Study: A Consumer Point-of View





The Mushroom Council recently took to the social media “streets” through an online contest to find out just what consumers are attracted to when it comes to mushroom displays.





Participants were asked to submit a photo of their favorite retail mushroom display, which was then voted on by other consumers. The �HYPERLINK "http://www.themushroomchannel.com/2010/02/22/mushroom-photo-contest-cast-your-vote/"�results� show:





Consumers have an affinity towards fresh mushroom displays that include bulk mushrooms


The most popular displays included an assortment of fresh mushroom varieties


The photos that received the most votes by other consumers were of well stocked displays


These results are in line with the Mushroom Council’s �HYPERLINK "http://www.mushroominfo.com/export/sites/default/retail/MC_BP_Combined_2005_2008_Initial_Report_Revised_326.pdf"�report� that recommends four best practices to help retailers see a lift in overall store sales of up to 6.1 percent. 








QUESTIONS? Call the Mushroom Council at (408) 432-7210.

For additional recipe ideas, please visit: http://www.mushroominfo.com/recipes/

