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Joe Lucido (right) and his father, Tony, select produce at Detroit’s Eastern Market. Grandfather Lucido started the business with a handcart door to door. Tony and Joe have

continued the famlly dellvery service, which now arrives by a woll

Fresh Produce.
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By Katlo Maple McBride
spoclal writer

IDY BINS BURSTING with
bright-green broccell, un-
blemished beans, succulent

strawberrles and every
Imaginable frult and vegetable line
the ahelves. A cooler houses fresh-
Tald eggs, tangy cider and special or-
ders. Customers choose from the
freshest possible produce In the met-
litan-Detrolt area, in a location

in

truck

g to homes. Joo owns the business, called the Green Grocer of Fine Foods and

fruits and vegetables

Fresh produce comes to your door

dle the best of everything. I special-
ize in quality. So I'll look through 10-

15 cases of a product before I find
one I'll buy."

LUCIDO'S LIVELIHOOD !s based
on Lhis attention to detai] —.a lesson
he learned {rom his father, Tony. “If

you give people junk, they'll say, ‘We
don't need you. We can get this our-
selves,’ * payz the senlor Lucldo, who
has been En the buslness for 45 years.
He recently retired, selling the ser-
vice to his son.

“We nlw.y: bought the best, and it
sold, and people were happy,” he

{hat can't be beat — their

It's a produce market on wheels.
Independent owners takes their spe-
clally equipped trucks from Eastern
Market to pearly every suburb in
Detrolt, calliog on customers who
contract their service.

“About 50 percent of the people
come out to the truck to select thelr
own frults and vegetables,” xayl Joe
Lucido, owner of the Green Grocer
of Fine Foods and Fresh Produce
home-delivery service. “The other
haY{ leaves an order for me. I pack
up whatever they ask for and leave
It in their garage or back porch, 50
it's ready for them when they get
home.”

Provlding top-quality produce and
convenlent service means long days
for Lucido and others in the business,

to load up the truck,” Lucido says. “I
dnn_‘t jut:mb anything 1 see. I han-

Now more than ever, quality
and convenlence are key consum-
er concerns. An old-fashloned
concept has come of age for busy
people who scek the best: the
home-delivery produce business.

uch services have satlsfled the
fruit and vegetable needs in sub-
urban Detrolt for

Peddlers who deliver
to busy suburbanites

orders for exotic items at the cli-
ecnts’ request.
L\lcldo travels to neighbor-
in the Grosse Pointes as
wnll as to the Blnnlnghnm
Bloomfield area including Frank.
lin, and to Southfield and Pnlmur
:Vh:lodl Loplccolo’s business takes
to

years.

Local peddlers Include Joe Lu-
¢ido, the Green Grocer of Fine
Foods and Fresh Produce, and
Sam Lopiceolo, the Green Gar-
dener of Fine, Fresh Frults and
Vegetables.

Both businesses carry nearly
every fruit and vegetable custom-
crs could want, delivering speclal

Hills, Southfteld, Farmington,
Troy, Rochester and Utica.
Individuals Interested In the -

produce home-delivery service
should write to Lucldo, the Green
Grocer of Fine Foods and Fresh
Produce, P.0. Box 1751, Warren
48090, or call Loplccolo at 247-
5371, Their routes are not limited
1o the clties they currently serve.

says. “The tuslomem leave it up to
us, They trust us.”

Sblrlcy Lee of Birmingham has
trusted the Lucidos to select her
frults and vegetables for more than
25 years. They “know what thelr cus-
tomers like, and how much they
want to eat,” Lee says. The produce

is “im bly fresh. They won't
bﬂng wmelhl.ng it 1t’s not up to their
stan

Sam Loplccolo, owner of the

Green Gardener of Fine, Fresh

. Fruits and Vegetables, relics on 28

elivery
ﬂnm lood {n the market.

“My customers depend on me to
pick a good melon, a good pineapple,
whatever,” be says. *They count on
me for that.”

Quality and trust are key to keep-
ing customers, but convenlence Is an
equally important ingredient. Dual-

Joe Lucido aweops out the truck, during a stop on the route,

career couples have boosted business
for both Lucido and Lopicollo.

“A LOT OF working pecple don't
have time to drive to the store and
stand In line. They doa't want to go
out shopplng,” Teny Lucido nyn.
‘“Thoy ccms bome, acd everything's
there for them.”

53 3o b oo work peae
they get home people
have mare time to cook. And the
market fs ripe for fresh foods, with
more and more [amilles focusing on
a healthy diet.

“T'm 3elling more vegetables than
l wu Bave before — more broccoll,

cauliftower,” hplceolu Bays.
"And I do a big business with
grecos.”

Diet — and cholesterol-consclous
customers have “cut out starchy
foods,” Tony Lucldo sayx. “In the
lasl 8-10 years, they've eliminated
toes from their orders

papayas. Every place
went.lmpleuldxivametwow
three papayas.”

which Includes such suburbs as the Bir

area and Southfleld.
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Take 20 minutes a day to grow your own produce

Who hasn't dreamed of “iglr‘ﬂnz
crispy, sugar snap rom
tho sz & them Into tho
Kkitchen, rtmlu well underwater and
{ossing them into a hot akillet with
fust a touch of oil and a hint of fresh

garlle?

Depending on the sixe of faro-
ﬂy and the dezreo to which you prac-
{ice success In planting, you can
grow cnough gourmet produce to
mako store-bought vegetables a
{hing of the Put.

: Once you've savored the taste of

oceas]

mer:ad fall, but the bwﬁllz req)
can reduce your grocery billa an

the same Ume, introduce your !aml
1y, friznds and peighbors to some-

taste buds

chef Larry
Janes

I.le.ng other than tomatoes and ruc-

Flnt off, the secret to successful
gardening I3 to keep on top of It

“Twenty minutes dally in an average-

alze garden Iy about da rigeur, Work
during the morning or evening when
temperatures aro lower and so
won't foel the hardiness of o}’ sol.
Next, 'use the wide variety of gar
denling tools and aceessories that can
make for a mora

pe cover
whlch when Iald between rows of
vegetables,: make weeds almost
nonexistent

A FEW \'EAIIS back when yours
truly began gardening, I was a Hitle

* skeptlcal of such doodads as Garden

& almple palch of
ground, about’ 10~hy-20 feet. In ona
small corner 1 have my heth garden,
surrounded by an old ‘runh:n" tire.
Thll serves two purposes: It keeps

6 pereanials from xprendlnz Into
yuuhln gnrdm space and glso

garden,
Ym not uqhna pesticides bem. wm-

neat
There, I grow fresh mint, basil,

oregano, chives, dili and parsley.
This year I added a bay laurel tree.
With a lttle rescarch, I found out
that not only will it supply mo with
enough bay leaves for nest year's
stews and saoces, it also will belp re-

1 spend on bay laure! wreaths alono
wmurzaytb!-ywlm by plantiog

When you have a garden my size,
ywhzvahbonulﬂcchmyln
planting what need and want,
Two tomato plants will reap the
Janes gang mare than ensugh toma-
toes, as will two small mmlllcdged
lants. The garden r
gn two sldes with Ilsaﬂu which re.
quired taking the sand from last
year's sandbox and mixing it lato the
soil In tho fall. Leeks lovo a rich,
sanuy loam and pleaty of sun and

will bo & tasty addition to my cold
Vichyssoise and garpachs.

TWO sides are foll

gardening cen

some exotic lettuco seeds. I I can

grow lcaf and romalno with litle

fuss, this year's harvest of

udredlea!shon!dboulwboo:.
The corner of the garden that gnb

s0me nice afternoon shado from

tall oak treo will henefit best w(lh

these types of lettuces, Add to that a

Ploaso tum to Pago 2

Share a recipe
for party food :

Readers’ special rec), on
cotertaining are mted for &
cookbaok b3 ba published by the
Obaerver & Eccentric, If you've,
got & recipe for casual or elo-
party fare, send it to: Tante.

ths Observer & Eo~,

centric, $8231 Scheoleraft, Livo-
nia 48150 .
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