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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

Expectations for April -  

“Challenging”   
 

We’re creeping back into California in April! It will 

be a month with some gapes, in quality and price 

issues, we’ll get through it. Just don’t go saying, 

“Where’s my broccolini, it’s been sunny for a whole 

week already”, wish it was that simple. Once the 

growers get caught up with the demand we just may 

have a long season. They do have the water for an 

extra rotation I haven’t heard much yet on stone 

fruit predictions, except for cherries running a little 

late. If the blossoms held through the rains, with the 

cold snaps they like and the abundance of water 

might be a good year. Some of you probably 

remember what happened the last time I said that. 
  
Forget it, it’s going to be a rotten fruit year. A new 

round of inspections are upon us. Just when you 

think you’ve done it all, along comes something 

new. We have been fortunate to have Dr. Karl Kolb 

directing our food safety programs. Karl has close 

ties to the FDA giving us a heads up on the new 

regulations. So normally we’re ahead of the game. 

Last year homeland security added a few 

suggestions, which really are never suggestions; one 

being roof access. My job is to balance cost with 

risk and when being asked to barricade off my roof 

ladders, it didn’t add up. Their concern was that 

someone could access the roof drop through a 

skylight penetrate one of our coolers and 

contaminate our lettuce. I was more concerned with 

being on the roof when a fire broke out and not 

being able to get down. The inspector was not going 

to let it go. We agreed to put motion detectors  
 

under the skylights. Bay Alarm is charged with our 

building security, have been for over 50 years. 

We’re such a great customer they agreed to do this 

at no charge, NOT. This is a cost of doing business, 

turns out there have been threats of just this kind of 

an event. 
 

I’ve mentioned our PCR lab before. It recognizes the 

DNA of harmful pathogens. All of our processed 

products are tested, before the product gets shipped. A 

reliability factor of 99.99%, there will be no recalls on 

our products. Our food safety expenses are 30% of our 

bottom line, large commitment for a small company. 

So why are there recalls? Can you imagine the giants 

in the industry giving up 30% of their bottom line? 

Recall cost X dollars, PCR cost X times 3, no brainer. 

Heard a great analogy the other day in regards to 

recalls. It’s like putting a tourniquet on a leg after 

severing off a foot. It may stop the bleeding but the 

damage has been done. Next month, social 

responsibility, where are we, and where are we going. 

Steve Del Masso 

      President 
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Mike’s  EYE  O n  T h e  

M A R K E T  

 
 

The next 30 days will be filled with 

unreliable supply and a seemingly 

unending string of daily obstacles. We 

are hoping May brings better news.  
 

Iceberg Lettuce – As the Lettuce season 

begins its trek back to the Salinas Valley, every short-

term transition area in the desert and SoCal is being 

tapped.  Being this is not a normal year, competition 

is fierce for the limited amount of good product. I am 

making spot buys daily from Huron, Santa Maria 

and Bakersfield to keep a minimum level of Iceberg 

in inventory.  To put it in mild terms, it’s a rough go.    
 

 

Romaine, Red, Green & Butter 
Lettuce – I am hoping for a smooth start out of 

Salinas for all leaf items. We know there will be spot 

gap issues as the month goes along because of the 

planting issues during the rains of January through 

March. From mid-April to May, we will see 

improvements.  
 

Red & Green Cabbage – Santa Maria 

growers continue to ship our orders for Cabbage. 

Toward the end of the month, I will evaluate new lots 

when they become available from Salinas.   
 

Broccoli & Cauliflower – For those of you 

locked in to using Broccoli and Cauliflower you are 

fully aware how outrageously high prices have 

climbed.  Salinas growers began their season at the 

end of March; which, helped to ease pricing. As 

supplies get better, prices will come off further.   
 

Celery – The Yuma, AZ Celery season has 

finished up and prices have subsequently bumped up.  

Demand is focused on SoCal growers.  Prices will be 

high through April.   
 

Root Vegetables – Northwest Root growers 

are coming through big time.  Supply remains at a 

level that “fill ins” are minimal and gives us time and 

flexibility to secure product from one of the 

numerous small California growers.    
 

 

Artichokes – I am beginning to see more and 

more coastal Chokes on the market.  Although 

current pricing levels are higher than what has been 

the tradition, I am anticipating April will be a solid 

month for Artichokes.    
 

White & Yellow Corn – The 2016/2017 

Winter Corn crop has been one of the best in years.  

Quality has been solid and pricing within reason. 

SoCal Farmers are saying their first pick will be 

around the last week of the month.   
 

Green Onions – Pricing is forecast to remain 

reasonable all month.   
 

Red, Yellow & White Onions – Northwest 

storage bunkers are beginning to empty out.  At some 

point towards the end of month, I will entertain 

offerings from Mexico and SoCal.  
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Sweet Onions – Our primary suppliers 

underscored there are sufficient quantities of Sweet 

Onions in storage to carry us through April.    
  

Russet Potatoes – Wholesale prices are 

beginning to push up.  Storage bunkers are being 

depleted at a faster rate than originally forecast.  In 

response, prices are inching upward and should 

remain strong until the end of the storage season; late 

summer.  
 

Potatoes of Color –  We are entering 

the “I don’t know for sure zone” with Red, White 

and Yukon Potatoes.  The SoCal Potato season is 

“penciled in” to kick off during the first week of 

April.  But, with all the rain and inclement weather 

that has run through most of the growing areas over 

the past two months, the start date may be pushed 

back. We will start SoCal as soon as product is 

available. 
 

Fingerling Potatoes – The SoCal harvest is 

scheduled to start on the 20
th

.  It will be weather 

dependent if that date comes to pass.     
 

Yams & Sweet Potatoes – Inventory levels 

remain ample.    
 

Apples & Pears – Tight supply of small size 

fruit (Apples & Pears) endures. The larger sizes are 

much more affordable.     
 

 

Mangos – Peru, as a 2017 Mango supplier, has 

fallen by the wayside.  Mexico growers will be our 

main source for the next while.  Currently they are 

struggling to fully meet demand. We will fill in any 

gaps with product from Nicaragua while we can.  

Prices have edged up.  

 

Papayas – Mexico Papayas are abundant and a 

good buy.  It’s nice to see an increasing number of 

offerings from Hawaii.   
 

Strawberries & Stemberries – Even 

though I want to be “jazzed up” about Strawberries, 

I can’t make myself do it.  Traditionally, the month 

of April is the start of the massive California 

Strawberry season but the rains have made it not to 

be. Easter Strawberries will be EXPENSIVE & 

LIMITED.  
 

 

Rasp, Blue & Black Berries – Black 

and Blue Berries are still being trucked up from 

Mexico.  Mexico Blueberries will run a while longer 

and then drop out.  California Grown varietal berries 

are not too far off. Growers just need good consistent 

weather. DRY & WARM!    

 

MIKE 
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Round & Roma TOMATOES – April 

will be another successive month for excellent 
Tomatoes.  Growers in Mexico are growing high 
quality Rounds and are positioned to continued 
doing so. Later this month, Roma Tomatoes will 
be transitioning to the Baja growing region. It 
appears there will be a sizeable overlap between 
the two regions which means supply will be 
unaffected.  
 

 
 

SQUASH – The first two weeks of April 

should be the last two weeks for Mexico Squash.  
If the SoCal season starts up as planned, we will 
once again be enjoying fresh California grown 
Squash.  
 

EGGPLANT – The plan, in its present form, 

is to avail ourselves of Mexico grown Eggplant 
for the next 30 days. The California season is 
scheduled to begin the 3

rd
 week of April.  At that 

juncture, I will make the call to either continue 
using imports or commit to buy California grown.  
 

 

BLUE LAKE GREEN BEANS – I like 

choices and I have excellent choices.  The Green 
Bean season in Mexico is going strong and the 
California season has started. Perfect timing for 
the Easter Holiday.  The best quality and value 
will get my PO#.  
 

Green, Red, & Yellow, Bell Peppers –  

I can now order in fresh and crunchy, California 
grown Green Bells.  California raised Red and 
Yellow Bells will be picked around the end of the 
month.   
 

CUKES – During the month, we will see the 

season switch to Baja. Good pricing and quality 
should continue forward.  
 

 

Chili Peppers – All varieties of fire and 

heat will be plentiful for the near future.      
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Cello-Pack, Spring Mix & Baby Leaf – 

The move back to the most fertile growing 
region in the country, the Salinas Valley, 
should be complete when this newsletter hits 
your computer.  Baby Greens will have my 
full attention the next two to three weeks. The 
weather during the first three months of the 
year has growers working exceptionally hard 
to get their local season off to a good start.  
    

 

Varietal Tomatoes (small) – Now is a 

great time to incorporate the unique colors 
and flavors of these delights. Product is still 
coming from Mexico and quality is superb. 
Another item is gaining popularity; the Mini 
Kumato.  
 

Wild Mushrooms – Hedgehogs and 

Black Chanterelles are currently the only 
available varieties on the market. Hopefully 
towards the end of the month we see more. 
 

Japanese/Italian/Chinese Eggplant – I 

am still finding numerous offerings of good 
quality varietal Eggplants. Unfortunately, by 
mid month supply will dry up. Product is still 
coming from Mexico and will transition this 
month. Hopefully without any gaps.  
 

 

Cutting Edge 

O-rganics® 
………. solely about organically grown produce. 

 
O-Broccoli Crowns and O-Cauliflower should 
descend from their recent foray into the 
astronomically high price zone by mid-month.  
In other words, expect to deal with head 
shaking costs for another week or so.  
 
O-Roots – Good supply and once again, 
California grown. 
   
O-Bell Peppers – All colors are in abundance.  
 
O-Butternut – We still have an abundant 
supply of CA Grown fruit. Pricing remains 
excellent for this time of year. 
 

 
O-Strawberries – The return of Local Grown 
Strawberries is upon us. During the season, 
we use the delicious berries from Coke 
Farms. Straight from the farm or washed and 
cut in our facility to yours. This is a band 
wagon you enjoy jumping onboard. 
 
O-Kale – Supply remained good through all 
the weather issues. Local crops are on line 
and we are already being offered some of the 
more interesting varieties of kale; such as, 
Red Russian, Dinosaur and Red Bor. 
 
O-Romaine Hearts – The Salinas season has 
begun but is off to a rough start. The prices 
we are forced to pass on are embarrassingly 
high. Growers don’t expect supply to get 
better until May.  

 Seasonal Trends

 by DIRK
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Nap Thyme 
Nap GalvezzzzzzzzZz 

 

 

 

HERBS – The changeover to California 

“field grown” and “Hot House” Herbs is 
underway.  From the information I have 
gathered from growers, the season will begin 
a little rough but will smooth out with just a 
couple weeks of consistent good weather.  
   

 

Romaine Hearts – The best practice in 

removing a Band-Aid is one quick jerk.  With 
that image in mind, April will be a very 
difficult month keeping you, our valued 
customer, supplied with Romaine Hearts. Not 
only will we be juggling with pro-rated 
(rationed) shipments, pricing will be very 
unstable and high most of the month.  

 

 

Citrus  

ORANGES – We are now using Lane Late 

Navel Oranges which are syrupy sweet and 
juicy. Juicing Oranges are coming to us from 
Texas.  
 

Varietal Oranges – The 2017 Varietal 

Orange season is rapidly decreasing. We 
won’t be bringing much more in because 
shelf life of numerous Mandarin varieties are 
approaching minimum acceptable levels. 
Cara Cara Oranges will be around for maybe 
another week and then gone until next Winter.      
 

 

Ruby Red Grapefruit – California fruit 

is looking beautiful and packed with flavor.   
 

LEMONS –  California inventory levels 

should be sufficient to carry us through mid-
May.  Expect prices to gradually increase 
over this time period.  
 

LIMES – have become the single most 

volatile and unpredictable item we purchase. 
Pricing fluctuates week to week. Good thing 
is that the quality has remained stable in the 
good category.  
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Carrots – Arizona Carrot growers have 

been doing a fantastic job.  Quality and sizing 
has been spot on.  
 

 

ASPARAGUS – The Mexico Asparagus 

season is done.  We are now using the best 
Asparagus in the world; California grown!  
Prices are about midrange.  Brawley will be 
up first, Gonzales 2nd and then World 
Famous “Delta Grass”.     
 

 

GRAPES – Costs are at a premium for 

larger size Grapes.  We will be using the best 
available fruit from Chile and Peru until 
around   Memorial Day.  Historically, that is 
the week we start bringing in California 
(Coachella) grown Grapes.   
 

WATERMELONS – The transition to a 

new growing area in Sonara, Mexico is 
underway and thankfully so.  With the 
transition, quality is improved.  
 

MELONS – Bay Cities Produce enforces a 

high standard for all Melons that hit our dock.  
Size, quality and sugar content are carefully 
evaluated before I latch onto the best 
Cantaloupes and Honeydew Melons from 
either Guatemala, Costa Rica or Honduras. 
The SoCal season has been pushed back this 
year and will most likely not begin until May. 
Varietal Melons from SoCal will be up first; 
just about the end of the month. 
 

 

Butternut SQUASH – I spoke with our 

growers, pricing will push up as supplies get 
tight toward the end of the month but we will 
have everything covered.  
 

NAPOCADOS – The Mexico season is 

finishing up and we are easing into California 
grown Haas.  Prices are very steep with an 
acute shortage of #2 fruit. What we are able to 
get is top tier quality.  

 
 

HAPPY EASTER 
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J E F F ’ S   

T R I V I A  Q U E S T  

 
 

We like to mark the month in practical ways, bake a 

Rhubarb Pie, plant peas and potatoes, and toss the 

first green leaves of Dandelions into a salad.  Since 

Medieval Times, dairy farmers have known they 

could make the finest cheese from the milk of cows 

that grazed on April’s verdant pastures.  So, go out 

and teach a child to fish; adopt a kitten; volunteer at 

your community soup kitchen.  Play hopscotch; fly a 

kite; build a tree house; learn to throw a curveball.  

It’s April, after all!!! 

No let’s get to the trivia! 

 

Picnics are an Italian Easter tradition, enabling one 

to enjoy the beautiful weather and scenery as well as 

good food.  I can think of nothing better to bring 

along than Pizza Rustica, a deep-dish pizza served at 

room temperature and incorporating a variety of 

cured meats, cheeses and eggs.  What is another 

name for this pie? 

 

a) Crostata di Pasqua 

b) Pizelle 

c) Pizza Fritta 

d) Pizza Chiena 

 

Fax or email me with the answer and win a great 

prize. Jeff@baycitiesproduce.com 

TRIVIA WINNERS 

 
 

The answer to last month’s trivia was: 

1) Skipping    &   2) A Stem 

 

Known, in botanical terms, as a tuber, the potato is a 

massively swollen piece of plant stem. 

The biological reason for this swelling is two-fold.  The first 

reason is to provide a reservoir of starchy food to sustain the 

plant which evolved in areas that have long dry seasons.  The 

second reason is to provide the plant with an alternative means 

of reproduction.  If the above ground part of the potato plant 

fails to flower and see, then the tuber will automatically 

produce new plants, asexually, which are clones of the original 

plant.  This process is easily noticed in a bag of shop-bought 

potatoes that is left to its own devices for a few weeks. 

 

A “counting out” game for skipping.  The ending is often to 

shouts of “ o-u-t, Out.”  The origin is unknown. 

 

Congratulations to our winners: Martha @ Executive Inn, 

Grady @ Coffee Time, Eva @ Millie’s Kitchen, Mary @ 

Acalanes High School, Jenifer @ Miraglia Catering, Scott 

@ Washington Hospital, Joanne @ Spikes Produce, David 

@ The point at Rockridge, Salina @ The Danielsen Co., 

Victor @ Marina Liquor & Deli. 

 
April celebrity birthdays: 

 

Eddie murphy  3rd (56) 48 HRS 

David letterman  12th (70)  TV host 

Maria Sharapova  19th (30) Tennis 

Gigi Hadid  23rd (22) Model 

Barbra Streisand  24th (75) Singer 

 

“Easter is the only time of the year when it is safe to put all your 

eggs in one basket” 
 

BAY CITIES PRODUCE CO. 
2109 Williams Street 

San Leandro, CA 94577 

(510) 346-4943 

FAX (510) 352-4704 

www.baycitiesproduce.com 

mailto:Jeff@baycitiesproduce.com
http://www.baycitiesproduce.com/

