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Rhubarb Time in Michigan
Many things symbolize the beginning of warmer days in Michigan as we work our way through spring.  
The flowers and trees begin to bloom, morel mushrooms begin to start popping up, and for some, it is the 
harvesting of the perennial plant rhubarb.  With its ability to withstand tough winters, rhubarb is an  
abundant spring harvest throughout many northern states including Michigan.   
 
Known for its sour taste, rhubarb has been traditionally paired with sweeter items in such things as jams 
and desserts.  Recently though, this sour vegetable is beginning to see its uses expanded.  There are many 
hearty bakery and breakfast items that highlight rhubarb such as cinnamon rhubarb bread and strawberry 
rhubarb baked French toast.   There are also creative ways that it is being used as part of savory dishes like 
rhubarb sauce for pork chops, as part of a crumble on baked chicken, and even as a chutney topped on a 
salmon fillet.  Not only are we seeing it used more in food recipes, but its sourness lends it to being used to 
infuse a variety of spring craft cocktails. 
 
In addition to its expanding uses, studies are now showing the possible health benefits of rhubarb.  In 
general, rhubarb hasn’t been known for health benefits because of its lack of nutrients.  It is high in fiber, 
though, and this has been shown to help lower LDL (bad) cholesterol.  Rhubarb provides a great source of 
antioxidants, too.  These antioxidants have anti-inflammatory, anti-bacterial, and cancer-fighting properties 
which can assist in reducing the risk of heart disease and diabetes.  All in all, rhubarb is a Michigan-grown 
product that can be a great way to give a spring influence to many menu items, and as a good source of 
fiber and antioxidants, it’s a healthy ingredient as well. 
Source: Arnarson, A. (2019, May 29). Is rhubarb good for you? All you need to know. https://www.healthline.com/nutri-
tion/rhubarb#bottom-line
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HIGHLIGHTS
ASPARAGUS: 
The market tone for asparagus remains high as supply begins 
the transition from Mexico to more northern regions in the 
US.  Quality is fair to good.

AVOCADOS: 
Supply continues to stay strong for mid to smaller sizes even 
with increased demand from Cinco de Mayo.  The  
California, Texas, and Mexico harvests are good.  Prices are 
steady with volumes meeting demand.  Indications are that 
this market tone will remain through July.  

BERRIES - Blackberries, Blueberries, Raspberries: 
Weather continues to impact the harvesting in multiple  
growing regions.  This is causing a lighter than normal  
supply that is not currently meeting steady to strong  
demands.  Beginning of May should see harvesting increase 
and should reduce the market stress felt currently.

BERRIES - Strawberries: 
Demand is strong while supplies are limited.  Florida harvest 
is complete.  Mexico harvest has been low and California yield 
has been impacted negatively by cooler temperatures.   
Recovery at the earliest will begin in mid-May.   

CUCUMBERS: 
The market tone overall has improved.  Florida’s supply is 
meeting demand and has good quality.  Mexico’s supply has 
increased with a steady harvest. 

UPCOMING LOCAL HARVESTS: 
Rhubarb - Mid-May
Asparagus - Late May
Radishes - Early June
Romaine Lettuce - Mid-June
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