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Peri & Sons sees strong 
onion demand in n"ew year 

Over the last 18 months, as 
jobs continued to be lost and 
economic conditions wors­
ened, more people found their 
way back into the kitchen, and 
a recent Zagat survey confirmed 
that since the economic down­
turn, 61 percent of those polled 
said they have been cooking at 
home more than before. 

AdditionaJly, grocery retail­
ers across America have 
embraced the eating-in trend, 
offering recipe ideas to help 
consumers prepare more 
homemade meals. 

Comp,1nics lik\.· I\'ri & Sons 
FMIl1<; th.lt m;lI kCI wrc ingredi­
(,11(-; .lfl' Jclin itely benefi ting 
110m the trend, according to 
Jessica Peri Cummings, sales 
manager for Peri & Sons Farms 
based in Yerington, NY. 

"Demand fo r our white, yel­
low and red onions is running 
high, and demand for our 
'Sweetie Sweet' brand onions 
has gone crazy this year," Ms. 
Peri said in a Jan . 13 press 
release. ") can't remember a 
busier fourth quarter, and Janu­
ary 2010 has been nonstop." 

Teri Gibson, customer rela­
tions manager for Peri & Sons, 
concurred, noti ng that 
increased cooking at home has 
caused consumers to look for 
new and interesting meal ideas. 

"The popularity of lifestyle 
cooking shows and celebri~ 

ing and shipping our distinct 
line of onions. All of our 
onions are grown on our fanns 
in the United States and are 
shipped directly to our cus­
tomers with no stops in 
between. We hand-harvest and 
hand-sort our onions in our 
own carefully monitored, state­
of-the art sheds to ensure that 
the onions our customers buy 
from us are always the h ighest 
quality possi ble." 

After wealhering the current 
recession for a year-and-a-half, 
consumers are awaiting signs 
that the economy is recovering. 

Ms. Gibson concluded, 
"While we wish for the end of 
this recession, ) think there is a 
part of us that hopes that 
America's renewed interest in 
preparing home-cooked meals 
sticks around long after the 
recession is gone." 

At the Peri & Sons Yerington, NV, onion packingshed are sales agents Tiffany Creedon and Peter 
Ng and Sales Manager Jessica Peri Cummings. (Photo courtesy of Peri & Sons Farms Inc.) 



chefs, as well as the widening 
acceptance of ethnically diverse 
menus, has helped drive 
demand fo r all varieties of 
onions," Ms. Gibson said in the 
press release. 

She pointed out that "more 
and more recipes are specifying 
a particular onion variety. One 
only has to browse thr-ough the 
multitude of new recipes listed 
on cooking-related web sites to 
see that the unique fl avors and 
characterist ics of onions ­
whether white, yellow, red or 
sweet - are being distin­
guished and fully appreciated. 
And that's good for business. II 

Moreover, Ms. Gibson noted 
that the trend toward more 
home-cooked meals might also 
be responsible for a growing 
awareness about the qual ity 
and safety of the produce con­
sumed. 

"For over 30 years, Peri & 
Sons Farms has developed and 
diligently pradked the cleanest 
and safest methods possible for 
storing, packing and shipping 
our premium white, yel low, 
red, sweet and organic onions," 
Ms. Gibson said. "Along with 
our many safety certifications, 
including our consistent 'Supe­
rior' GAP rating, we are also 
aggressively moving forward 
with the six-step course-of­
action prescribed by the Pro­
duce Traceability Initiative." 

Ms. Peri added, "Our cus­
tomers mean everything to us. 
Peri & Sons Farms takes a heart­
felt, hands-on approach to 
every aspect of growing, pack­
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