GROCERY PRICES FOR MARQUESAS, TUAMOTUS AND SOCIETIES
As you will see by perusing the grocery prices that follow, your best bet is stock your boat to the max in Mexico before departing to French Polynesia, particularly beer, wine and  spirits.  If you have the storage capacity, stock up on these items to last you until reach either American Samoa or New Zealand.  We took 13 dozen eggs for just the two of us and only lost six eggs over the course of several months.
JUNE 2011  (From Steve crewing aboard Far Fetched)
Fuel prices from Taina Marina, Tahiti, and Total Gas Station at Tapuamu, Tahaa. 
Gasoline, L






  160

Diesel, L






  147

Prices from the Carrefour supermarket near Faaa Airport, Tahiti in French Polynesian Francs, or CFP (80-85 to $1 USD)

Hinano Beer, 6-pack (6x50/CL)



1500

Hinano Beer, case of 24 33cL
 (see Fare, Huahine below)
4800

Pepsi, 1.5L






  350

Pineapple Juice, 1L box




  223
Grapes, red seedless, 1K




  750
Strawberries, typical plastic box

       

  595

Canteloupe, local 1K





  390

Apple juice, gallon





  830

Sliced ham, typical deli package



  889

Onion, 1K






  172
Potatoes, 1K






  330

Tomatos, local 1K





  570

Cabbage, 1






  266

Broccoli, 1 typical cluster




  300  
Glass of diet coke at Marina bar



  390
Tuna, fresh, 1K





  880

Mahi mahi, 1K





1595
Cheese, brie, wedge 





  325

Roast duck, can, 1.28 K




1595

Chivas Regal, 70 cl bottle




6295

OJ, Florida’s  Natural, 1.75L




  815

Prices from the Super U Fare Nui at Fare, Huahine (you may actually find more North American foods here than in Tahiti, such as chili con carne).  The store is only a block from the dinghy dock.  Some prices are less than in Tahiti.
Eggs, dozen






  392
Sweetened Condensed Milk, can, 397g


  235

Mushrooms, small can




  275

Mozzarella cheese, grated, bag



  695

Powdered sugar, box
500g




  145

Cayenne peppers, dry, whole in bottle


  195

Red cabbage, kilo





  495

Onions, kilo






  181

Hamburger patties, frozen, kilo



  800

Chicken breasts, kilo





  795

Pamplemousse juice, 1L box




  246

Castaneda red wine, 1L box




  750

Sausage, 5 pack

  



  352

Hot dogs, 6 pack





  230

Canadian bacon, 500 g




  750

Spaghetti, 1 kilo





  161

Macaroni, 1 K






  161

Tomato puree, 690 g





  275

Carrots, fresh, 1K





  226

Orange drink 50%, 1K




  276

Pineapple juice 100%, 1K




  399

Ravioli, 800g can





  250

Chili con carne,  410g can




  275

Baking soda  227g





  190

Rum, white, bottle 700cl




1695

Lasagne, 500g






  295

Wheat bread, std. loaf





  550

Baguette, std. loaf French bread



    53

Mayonnaise, 470g





  195

Ziplog bags, 15 30x40cm




  395

Vinegar, white 1L





  150

Mustard, Guldens 680g




  295

Hinano beer, case of 24 cans, 33cl



4400

Prices from Chin Lee’s in Bora Bora

Romaine lettuce hearts, bag




  625
Rum, white, bottle




 
1650

Bread white, loaf





  510

Old El Paso Refried Beans (!), can



  378

Eggs, dozen






  373

Potatoes, NZ, Kilo





  167

Pringles (various flavors)




  265

Arnott’s cookies (various & delicious)


  280

Bora Bora Lavarie & Wifi

Wash, per load





1000

Dry, per load






  900

Internet, 1 hour





  800

Internet  30 min. free with one load of wash

Photocopies, page B&W




    50

Photocopies, page color




  100

Fax to foreign loc.





  250

Fax reception, page





    50



MAY 2010

You will see some variation in the prices and exchange rates between Pincoya, Sula and Worral Wind.  I guess the moral is that it pays to shop around – if you have that luxury.

From Pincoya, Gene & Gloria
Food prices Nuka Hiva, 05-21-10  French Poly Francs

Exchange rate while we’ve been here:  85 to 92 Francs to a dollar

Head and shoulders shampoo 


300ml

1041

Chlorox




1L

204

Clothes detergent pdwr, Artic


27 doses
1140

Wine, btl


JP Chenet Cabernet


750mL

1615


Chateau La Gravette




1820


Consigna Chardonay




1480


Carlo Rossi Red


1.5L

3040

Wine, Bricks




1 L




Castaneda (Spain)




815


Zumuva white or red




915

Wines are available from about 1000 to 5000 Fr / btl

Famous Grouse scotch


750

5360

Jack Daniels whiskey



750

5990

Planters dry rst peanuts 


12 oz

505

Amora salad dressing



500ml

570

Kikkoman Teriyaki



12 oz

350

Panda Oyster sauce



18 oz

360

Guldens mustard



12 oz

347

Koko Long grain white rice 


1 kg

96

Jasmine white rice



1 kg

239

Del Monte spag sauce



26 oz

293

Agnesi  macaroni noodles


500g

96

Couscous, Sanit Eloy



500g

200

Del Monte diced tomatoes


14.5 oz

209

Blanchaud Mjushroom pieces


400g

190

Del Monte mixed veggies


14.5oz

155

New Zealand Corned beef, 326g

11.5oz

361

Sardines, Saupiquit sm snack can

100g

315

Mayo, Best foods



15 oz

498

Eggs, dozen






480

Del Monte katsup



24 oz

228

m-m’s, peanut




200g

661

pretzl sticks, Ancel



175g

210

Pringles, 1 tube





284

Cooking oil, isio, 



1L

386

Cooking oil, olive, natural, Puget

1L

1748

Coca cola




500ml

195

Hinano Beer, 33cl, 1 regular size can



265

Hineken Beer, same





290

(only two types available)

Pineapple Juice, Rotui (several other flavors)  1L

224

Chicken fryer, whole, frozen


1.4kg

1742

New Zealand butter, a favorite, canned
454g

295

Milk, box, anchor



1L

138

Milk, box, preval (not as nice a pour spout)
1L

108

Baguette  Bread



1 30inch stick
  70

Liter diesel






127

Liter gasoline






147

We have bought fresh fish here from the fishermen when they come in about 3pm, tuna and wahoo, for about 1000 fr per kilo, which could be the best value here!

From Worral Wind, Roz & Russ:

In the Marquesas we bought a five kilo tuna for 2500 French Polynesia Francs. A cup of coffee was 250 francs.  A coke in a restaurant was about the same, and about 200 francs in the store.

Tuomotus

1 egg  - 50 cents (600 franc per dozen)

1 beer - 1 can Heiniken - (325 francs)

1 bottle of red wine - (2100 francs)

1 bottle of hard liquor - bottle of gin (3900 francs)

1 loaf of bread (450 for a baguette)

1 can of soft drink (150-200 francs)

1 kilo of fish (tuna, wahoo - 500-800 franc)

1 box (liter) of milk (125 francs)

1 bag (medium) of Cheetos/nacho chips (800 francs)

1 box of fruit loops, corn pops, rice krispies (medium) (825 francs)

1 bottle white vinegar (300 francs)

1 pk of oreos - 1 dozen (320 francs)

1 foil pk of Capri-sun fruit drink (100 francs)

1 can Chef Boyardee Beef Ravioli (320 francs)

1 jar (small) Best Food Mayonnaise (650 francs)

1 jar (small) Nutella (740 francs)

1 jar (small) Skippy Peanut Butter (620 francs)

Hope this is useful.  We are in Fakarava and there is no ATM.  We are getting quite low on francs and most of the stores and restaurants do not take credit cards.  We took a bike ride to a lovely little hotel called Maitai Dream and were able to get 5,000 francs off our credit card.  One trip to the grocery store ate that all up.

From Sula, Herb & Betty:

Marquesan prices:
1 egg  85 francs

1 beer 250 francs

1 bottle of wine 1400 francs, local brand

1 bottle of hard liquor 1200 francs

1 loaf of bread did not see any

1 can of soft drink  70 francs (coca cola non diet or Pepsi)

Bundle of salad greens  100 francs

bananas 250/kg

most fruit 250/kg

rental car seats 5, 1 day  15,000 francs

note the exchange rate when we got francs was  100 FRancs = 93 US$ (editor’s note: I think they meant to say the rate was 93 Francs to $1 USD)
cost per person to see the tiki culture center:  300 francs

Breadfruit cooking ideas  from Gene and Gloria, sv Pincoya
We love breadfruit, first time we had it is here.

You can:

Let it get very overripe.  You may think it should  be thrown out, but once opened, it is a delicious custard that can be used for dessert, or mixed with fried veggies like onion, garlic, ginger, and spices plus bisquik or pancake mix.  Make it into patties and fry in olive oil with a little sesame oil.

While still hard, cook it in a pressure cooker for 15 min if small and 20 min if larger.  Cool, slice in half, remove core, cut smaller if desired, and slice into thin slices.  Fry as above.  Or you can place thin slices on flat oven pan, make a white sauce, grate cheese over, and bake till cheese melted….yumm.

Once cooked, you can also grate it like hash browns and with bacon bits or? Make it into home fries for breakfast.

Or you can cube it and add it to fish stews and soups.

Also try:

Peel green papaya, cut in half and remove any seeds, then then slice and steam, when tender, eat with a little NZ butter, or ?   Tastes a little like squash.  We haven’t tried this with green mangoes, yet but will.

