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Creating Lasting Impressions to Increase Sales


The key to retail sales begins with having quality product in-stock that can pass the toughest consumer examination. Quality mushroom displays create a halo effect over the entire produce department, and retailers can reap the benefits by:





Implementing proper cold chain management by maintaining a temperature of less than 35 degrees. 


Removing poor quality produce immediately for first-in, first-out freshness.


Ensuring fully stocked displays can increase consumer awareness. Out-of-stock mushrooms condition shoppers to not rely on their availability, which diminishes overall consumer demand in the long-run. 





COLD CHAIN LOWDOWN


Under optimal conditions of 34 degrees, the shelf life of whole mushrooms is between 9-15 days and sliced is up to 9 days; at 43 degrees, the shelf life of sliced mushrooms is reduced to 5-6 days.








Do your customers know that September is National Mushroom Month? Increase consumer interest in the category by including these tidbits in upcoming marketing materials such as circular ads and in-store magazines or signage.


Mushrooms are low in calories, fat-free, cholesterol-free and very low in sodium, yet they provide several nutrients.


Mushrooms are the only fruit or vegetable in the produce department with vitamin D.


All mushrooms are a rich source of umami; the darker the mushroom the more umami it contains. Umami is the fifth basic taste and counterbalances saltiness, allowing up to 50% salt reduction without compromising flavor. counterbalances saltiness and allows up to a 50 percent salt reduction without compromising fla





Take Two: Going pink this fall





The Mushroom Council will go pink for the second year in a row this October to support its partnership with City of Hope and Breast Cancer Awareness Month





The 2009 pink promotion generated the largest movement of fresh mushrooms for any time period! Mushrooms saw a 6.7% rise in dollar volume and a 12.3% climb in pound volume. 





Help increase your sales while showing support for this important cause by expanding your mushroom promotions during this month.





Quick and Easy Barbecue Pork 


and Mushrooms





Preparation Time: 5 minutes 


Cooking Time: 45 minutes 


Rest Time: 15 minutes 


Serves: 4 


Average cost per serving: $2.90 





1 whole pork tenderloin, trimmed (about 1 pound) 


1 tablespoon barbeque sauce, honey-smoked 


2 Portabella mushroom caps, sliced into ¼” strips 


1 tablespoon olive oil 


1 tablespoon grill seasoning, mesquite 





Pre-heat grill to 350°. Place pork on a large sheet of aluminum foil. Rub the barbecue sauce on the pork. Spread the mushroom strips around the pork and drizzle oil over the pork and mushrooms. Sprinkle the grill seasoning over the mushrooms. 





Fold the sides and ends of the foil up and crimp to seal. Place pork packet on the grill, close cover. Let the pork cook 45 minutes, remove from the grill and let rest 15 minutes. Carefully unwrap the foil and remove the pork. 





Cut into 4 sections. With 2 forks, shred the pork. Mix the shredded pork with some of the remaining juices from the foil to moisten. Top with the mushrooms and serve. 





Recipe courtesy of the Mushroom Council and mushroominfo.com.











Recession Rebound: Mushroom Sales Rising


Through the first five months of 2010, mushroom sales were up by 6.4% in pounds, accounting for more than $400 million in fresh mushroom sales, according to FreshLook Marketing data, May 2010 (figure does not include club stores or supercenters). In other words, retailers have collected an increased $21 million dollars thanks to mushrooms this year, compared to 2009 for the same 26 week time period!











QUESTIONS? Call the Mushroom Council at (408) 432-7210.
For recipes, please visit: http://www.mushroominfo.com/recipes/

