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PRODUCE NEWS
“Where Your Patronage Is Never Taken For Granted!”

SUMMER TIME FRUIT

Taste has arrived in California. It’s always a joy to
bite into a tasty tree fruit or local melon. Just the
juice dripping down one’s face brings on the smiles.

I had a challenge presented to me from an old friend
at Genova delicatessen. John was talking reminiscing about the old days and those juicy
tomatoes, asked if I could find him one. You know
the ones that beg for basil, rosemary, mozzarella
and balsamic vinaigrette. John had found something
at Lunardi’s market that worked but we both knew
what he was looking for. This month John, I’ll be
out with your tomatoes and will be looking forward
to those raviolis. We’re looking for August and
September to be fun fruit months. Some of these
heat waves will pose a few challenges but our
buyers, Nap, Sal and Ricky are up for the task.
With the coming of 2020 the USDA folks and
CAFF are busy reaching out to the farming
communities making all aware that the Food Safety
Modernization Act, FSMA, will soon apply to all.
Categorically, either by volume or markets sold to,
food safety at the farm level got its start in 2011.
Actually, this trickled down quite nicely. We have
reiterated to the to the ag groups that our
scholarship program is alive and well. This is a
program where we sponsor farms in their food
safety programs. The USDA is doing some great
things that get largely unnoticed.

Did you the USDA sponsors millions of dollars a
year to promote salad bars in schools? If you need
more info give us a call. The USDA is also asking
the folks up on the hill to fund a few more boarder
produce inspectors. Did you know 100’s of billions
of dollars’ worth of produce crosses our boarders a
year? And, that 60 billion dollars of damage is done
each year by foreign pest. We have to be able to
afford 200 more inspectors and a couple dogs. Of
all the agricultural bills up on the hill, the elephant
in the room seems to be the foreign labor bill, H2A. It’s 500 pages long and no one has read it all.
This new bill still has some of the same challenges
we have always faced. If, a visa of some kind can
be agreed on and regulated how do we safely
transport these workers to the farms and for how
long. Seems like it should be for a reasonable
amount of time, what that is I have no idea. Also,
the concern of migrant workers displacing resident
workers is being kicked around. A proposal that no
more than 50% of labor can be migrant has been
brought up. From the folks we talk to something
really needs to be done. Labor cost are heading up
but it’s the lack of labor that’s really putting the hurt
on the farms. We, the consumers must be willing to
accept these costs.

Steve Del Masso
President
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Iceberg Lettuce –

Pricing is coming
off and should normalize by mid-month.
Supplies are much improved and quality is
picking up.

Romaine,
Red,
Butter Lettuce –

Green

&

All four items are
improving with the consistently good weather.
As with Iceberg, the pricing and quality should
normalize by mid-month.

Page 2
Butternut SQUASH ( Organic
& Conventional) – I will rely on
Mexico product for only a short while longer.
Stockton’s Butternut Squash harvest is
calculated to happen around the 2nd week of the
month.

Russet Potatoes –

The last vestiges
of the 2018 Russet Potato crop are in the
process of being consumed and the emptied
storage bunkers prepped for upcoming arrivals.
The 2019 crop is being dug up as I write this
section and early reports are indicating a good
quality crop. As is usually the case, prices start
off high and gradually retreat as additional
fields are harvested.

Red & Green Cabbage –

The
preponderance of Cabbage is coming up from
the Santa Maria area. Quality is quite nice and
consistent between shipments.

Cauliflower & Broccoli – A short
term supply gap is heading our way for both
Cauliflower and Broccoli. Prices are expected
to jump up and back down over the course of a
couple of weeks. Once we make it through the
gap, quality will greatly improve.

Celery – FINALLY!!!!

After months of
mind-bending prices, Celery has returned to
levels mere mortals can once again afford. That
was one long and brutally expensive endurance
run.

Green Onions –

Supply is a steady go.
Quality is superb and all indicators point to an
uneventful month.

Red, White & Yellow Onions –

Red
Onion supplies are good and pricing is normal.
Yellow and White Onion supplies are still tight
pushing the value up beyond what is normal
this time of year.

Root Vegetables –

The 2019 NW
season kicked off and all Roots are looking
especially nice. A few areas in and around
Bakersfield are still producing a narrow range
of Root Vegetables.

Fingerling Potatoes –

The Bakersfield
Fingerling season was a huge bust. Too much
water and heat turned the harvest into pig food.
I brought in three separate lots and all three
were returned. On a positive note, the NW
harvest has begun and bridged the gap. All
colors and styles of Fingerlings are looking
great.

Yams & Sweet Potatoes –

The
fields in Livingston are being coaxed in giving
up their tubers. For now, sizes are tipping to
the smaller end of the scale. As the harvest
matures, bigger sizes will come forth. No
worries for the major end-of-year holidays.

Potatoes of Color –

The Bakersfield
season is just about exhausted. The muchvaunted Stockton crop is in and once again it’s
an outstanding year. Ya can’t beat the colors of
Potatoes that grow in the Stockton/Delta area.
They are beautiful.
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Carrots – Now that the Arizona season
is done, I am relying solely on Bakersfield
Carrots. Next growing area is Michigan and
Canada. I am always amazed how dynamic
the produce business truly is.

Asparagus – Now that Peru’s season
has come to a close, I must rely on Mexico for
all Asparagus requirements. Even though
Mexico is dealing with a transition between
growing regions, demand for Grass is so low,
I doubt anyone will notice. There are too
many fresher and less expensive vegetable
alternatives to select from.

Papayas – Hawaii – Hawaiian Papaya
supply is a steady go. No negative chatter
being heard from any of the island growers
which signals another month of superb
quality Papayas.

Oranges – We are on the cusp of
running out of California grown Valencia
Oranges. Thankfully, we have Chile prebooking a mega number of container loads of
“small” Navel Oranges to be shipped our
way. Food service sizes will remain tight and
expensive until mid-fall.

Texas Ruby Red Grapefruit –
The Texas Grapefruit season is still going
strong.
The switch to California should
happen before we get the end of the month.

Avocados – Prices are once again
coiled and ready to spring upwards. With the
California and Peru Avocado seasons
finished, Mexico is the only source.

Lemons – I’ve made the switch to all
Chilean grown Lemons. The 2019 California
season has run dry. Prices are noticeably
higher, but they will step back a notch or two
as more containers hit our shores.
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EGGPLANT – All flavors and varieties
of Eggplant are being harvested on a daily
basis in the Fresno growing areas. Heat is
great for Eggplant. Surprisingly, demand is
higher this year than in the last few. I think
more and more people are giving Eggplant a
chance and realizing it is very good.

Round & Roma TOMATOES –
The California Round Tomato season is
entering the peak month of the year, August.
Color, flavor, and quality is spot on! Loose
pack, layer pack, misc. sizes are all aplenty.
For the next month or so, 90% of the Roma
Tomatoes whooshing through the doors of
Bay Cities Produce will originate from
California fields. Any deficits will be made up
with the occasional order from Mexico.

Varietal Tomatoes (SMALL) – The
unmatched California season for Varietal
Tomatoes is in full swing and OMG are they
pungent and exploding with sweet ripe
Tomato flavors. Durst and Coke Farms are
once again doing an incredible job. Every
varietal is a delight.

SQUASH – Zucchini and Yellow Squash
quality and pricing is excellent. The weather
conditions in Santa Maria and Fresno are so
ideal for these squashes that lot by lot we are
receiving nothing but the best. The only
drawback to these conditions is that the
squash trends toward the larger sizes
because it is growing so well.

BLUE LAKE GREEN BEANS –
I recently spoke with a representative for
Dwelley Farms and he said July plant growth
went better than expected and is projecting a
really good month for local grown Green
Beans.

White & Yellow Corn – Brentwood
Corn is in full production mode and quality is
fantastic. Just recently, my family consumed
a case of delicious Dwelley Farms Corn in
one evening. Brentwood Corn season is
definitely one of my favorite produce
seasons.
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Bell

Peppers – Fresno is once again our go to
region for excellent Bell Peppers. All three of
the major colors a vibrant and full color. The
Orange are looking good as well.

PAPAYAS - Mexico – Once again,

for growers and everyone missed their start
up forecasts.

Sal’s Produce
Snapshot

Papayas from Mexico were hit with a
stoppage at the border due to a Salmonella
issue. I’m pleased to share with you the
problem was narrowed down to one specific
label that we have never used. We are good
to go!

CUCUMBERS – Baja is in the midst of
transitioning from one growing area to
another. For a while, market prices will be
active as fewer Cukes are being picked. By
mid-month, we should be back to normal
summer pricing.

Spring Mix, Baby Leaf &
Cello-Pack – In my humble opinion,

LIMES – Mexico Limes are at their lowest

August and September are the two best
months for Salinas grown Spring Mixes and
anything with a “Baby Leaf” prefix.
Everything is looking fantastic!
Fresh.
Crispy. Colorful. Perfectly formed leaves.
The best of the best of the year is right now.

price point of the year.
reasonable.

Grapes – It’s time to celebrate and

English Cucumbers continue to be available
from Santa Maria and Watsonville. Summer
demand is traditionally sluggish.

All sizes are very

enjoy fresh, sweet and flavor packed
California grown Grapes.
The Northern
California season is in full swing and a
massive step up in quality and taste in
comparison to the imports we’ve been using
for the last 7 months. Black, Red & Green
varieties are abundant and very sweet.

Apples

Chili PEPPERS – I can officially make
the
pronouncement
all
Chile
Pepper
requirements can be sourced from California
growers. The record wet weather season
created a whole host of delays and obstacles

&

Pears

– New crop

California Bartlett Pears are now a daily
market item. Color, shape and sizing are
sound. Comice, Seckel and French Butter
varieties are slated to make an entrance by
the 3rd or 4th week of the month.
The recent appearance of
Gala Apples is the first of
a long list of California
grown Apples that are
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coming our way. Granny Smith and a whole
multitude of Heirloom varieties will be here
prior to the month closing out. Inquire our
team about the special varieties you want to
promote during Apple Month in October. If
you give us some advance notice, we will be
able to get you some interesting varieties.

Mangoes – I am bringing in Tommy
and Kent Mangos/Mangoes from Mexico
throughout the month. Flavors are off the
charts excellent. Some lots are arriving too
good for us to process but oh so delicious to
eat (by good, I mean ripe).

Melons…Melons…Melons!!!!
– What a special time of year. Recently we
sampled seven varieties of melon which are
only available this time of year. The crew
rated them and we are using the best two on
a daily basis as ingredients in our Local Fruit
Salad Mix. It is out of this world good. Two
varieties of Melons and two varieties of
Plums. Order some today. If not for work,
just for pleasure. Take it home and share it
with the family.

Watermelons – Have you recently
tried a California Watermelon?
I am
bringing in totes of big beautiful and super
sweet Watermelons from Fresno, Patterson
and Sacramento. I can say we are past some
of the quality issues of the past six weeks.
Most lots we receive are excellent quality.

Heirloom

Tomatoes

–

The
California Heirloom Tomato season is
producing at maximum harvest levels.
Mixed and single variety packs are now
readily obtainable. The Heirloom Beefsteak
variety is by far, my favorite. It seems to pack
the most Tomato flavors and aromas.

Cutting Edge

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

Organic growers in Yolo County and
Salinas Valley are doing an astonishing job
this year. Every new year brings about
“organically grown” improvements and
refinements over the previous one and 2019
will be the best “Organic” year to date.
ORGANIC STRAWBERRIES, shipped direct
to us from Coke Farms. In other words,
now is the time to promote sweet and ripe
Organic Strawberries. Coke Farm also has
some very special products on our Local
CAFF items list. If you do not receive one
currently, ask your sales representative.

Veggies &
GREEN LEAF CROWNS & BETTER BURGER LEAF® –

are back in the plentiful category. Superb
quality and availability.
“7 X 6 ” HEARTS OF ROMAINE – Prices are about

to back down.
improved.

Quality

has

steadily

BROCCOLINI - ASPIRATION – is once again
plentiful! Salinas quality is excellent.
BROCCOLI & CAULIFLOWER FLORETS – are about
to or are in the midst of a short-term gap. If
pro-rating goes into effect, it will be of short
duration as new fields become harvestable.

SNOW & SUGAR SNAP PEAS – The Snow
Pea transition to new growing fields in
Guatemala is underway and has caused
prices to rise. Costs should return back
down to normal no later than mid-month.
spike.
Snap Peas from Salinas are plentiful, and
quality is terrific.
Prices will remain
reasonable for the next 3-4 weeks.

STONE

FRUIT

– August is when we can

spoil our taste buds with the highest quality

Volume Twenty – Five No – 8

Page 7

and most flavorful Stone Fruit in the world!
This year is another impressive year for
California Stone Fruit. Supplies are
peaking. My best bet for a great eating
piece of Stone Fruit is a Yellow Nectarine or
one of the amazing Plum/Pluot varieties.

chopped green and red peppers. I also have some
chopped parsley, basil, garlic and some shaved
parmesan cheese. I’m going to sauté the veggies in
some garlic and olive oil, boils the spaghetti, and
then toss the whole thing together with cheese and
the herbs.

STRAWBERRIES – Watsonville and Salinas

What 1980’s menu star have I made?
A. Pasta primavera
B. Spaghetti carbonara
C. Spaghetti Bolognese

Berry growers are picking at absolute
maximum levels. All shippers are reporting
high quality Strawberries and reasonable
pricing levels.

RASP,

BLUE

&

BLACK

BERRIES

–

Raspberries and Blackberries – Watsonville
growers are doing a “bang up job”! The
quality and supply of both are first-rate.
Blueberries – are forecast to be plentiful
and very reasonable throughout the month.

Fax or email me with the answer and win a great
prize.jeff@baycitiesproduce.com

TRIVIA WINNERS

JEFF’S
TRIVIA QUEST

The answers to last month’s trivia was c) Sauerkraut
b) Charles Feltman

I’ll give you the details of some radical 1980’s
cuisine and you tell me what the dish is!
So put on your lace fingerless gloves, flip up your
collar, open up a wine cooler put on some Run
DMC’s “my Adidas” and join me for some fun!!!
I’m inviting some people over from my break dance
class, and I want to cook for them. All I have is
some raw spaghetti, chopped Vidalia onion,
broccoli florets, chopped asparagus, and some

In 1852, the butchers’ guild in Frankfurt, Germany
introduced a sausage that was spiced, smoked and
packed in a thin, almost transparent casing, hence
the origin of the word “frankfurter”.in 1867
german-american immigrant Charles Feltman
started selling these sausages from his pie pushcart
at Coney island. His competitors started a rumor
that they contained dog meat, hence the origin of
the term ‘hotdog’ he opened Feltmans’ restaurant
and Bavarian beer garden. And from Cindy at
VegiWorks tells us during the 1860”s the hot dog
was also known as the “Coney island”.
Congratulations to our winners:
Imelda @ Miraglia Catering, Martha @ Executive
Inn, Eva @ Millie’s Kitchen, Cindy @ Vegiworks,
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Marcella @ Strizzi’s Restaurant, Valeri
Ronaker’s Coffee Shop, Kahlie @ Dancofoods.
Barack Obama
Mila Kunis
Magic Johnson
Madonna
Barbara Eden

4th
14th
14th
16th
23rd
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(58) president
(36) actress
(60) athlete
(61) pop singer
(88) actress

“our greatest glory is not in never falling, but in
rising every time we fall” Confucius

BAY CITIES PRODUCE, INC.
2109 Williams Street
San Leandro, CA 94577
(510) 346-4943
FAX (510) 352-4704
www.baycitiesproduce.com

