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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

OUR HEROS! 
I do not know how this thing works, but I 

find myself needing to do a go fund me 

thing. This shelter in place deal comes with 

a cost. The wife and her mom are 

themselves keeping the economy afloat. I 

knew something was amiss when the 

parcel guy handed me a birthday card. I 

should not complain, those women have 

taken cooking to a new level. I am afraid it 

shows. Last week I was in the process room 

doing the deep cleaning of the wash 

flumes. This requires getting into some 

interesting positions, crawling under and 

popping up in-between the flumes, 

something I have done before, but this 

time I got stuck and could not turn around. 

Much to the pleasure of my coworkers. We 

must find humor somewhere.  

 

This pandemic deal is sucking the life 

blood out of everyone and everything. Still 

we get our strength from you. Close one 

day, then open then close hours later. You 

folks are all heroes, the true backbone of 

this country. Then there are the farmers. 

Ninety days from seed to pick.  

When half their volume does not know 

from one day to the next if they are going 

to be open how does the farmer know what 

and how much to plant. More heroes. Our 

country is going through arguably its 

worst time ever, and it will survive, 

because. Because of the farmers growing 

the food and the ones cooking it. Because 

of our health care workers and first 

responders. It truly is hard to appreciate, 

when ones up to their eyeballs with their 

own stuff the efforts of others keeping this 

boat afloat. Thank you all. That being said, 

another pat on the back to the USDA and 

their farm to family food program. As of 

the 1st of July, 450 million boxes of veggies 

have been passed out. Our small part has 

fed 2,000,000 folks. The USDA has upped 

their game to include protein and dairy in 

these boxes, a challenge indeed but I feel 

we are up for it. An arduous task but a 

needed one. My guess is the USDA will pull 

it off again. 

 

 Steve Del Masso 

      President 
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Nap Thyme 
Nap GalvezzzzzzzzZz 

Iceberg, Red, Green, & Butter 

Lettuce – Demand is forging ahead at 

higher than normal levels for all four varieties.  
Fortunately, growers are managing to keep up 
with market requirements.   Quality is ranging 
from fair to good.  Prices are projected to stay 
firm for the entire month of August.   

Romaine   & ❤️❤️❤️’s of Romaine –
From now until the end of the Salinas growing 
season, the supply ride is going to be bumpy 
and probably costly.  Quality is just fair as the 
warmer weather in the growing regions spikes 
growth of the outer leaves lessening the 
development of the heart.  

 

Cauliflower & Broccoli – The weather 

in July was perfect for growing Cauliflower 
and Broccoli and yields are now bountiful. 
Costs are very reasonable right now and it is a 
good time to take advantage of the market.   
 

Red & Green Cabbage – Growers in 

Oxnard, Santa Maria and Salinas are reporting 
bumper crops and surprisingly, demand is 
keeping pace with production levels.  It’s an 
interesting puzzle and one I didn’t see coming. 
Red and Green Cabbage quality is good.   
 

Celery – Prices backed off in reaction to 

Salinas joining Santa Maria in pumping out 
massive quantities of Celery.   Quality is good 
and so is pricing.  
 

Green Onions – I am seeing some 

aggressive pricing for Green Onions coming 
up from Mexico.  The supply line is chock full 
of high quality and nice-looking Onions.  
 
 

Red, White & Yellow Onions – The 

Stockton Onion season is in full swing and 
growers are going full speed to unearth their 
bounties. The northwest season is not far 
away and it looks like we will have no gapping 
issues when the transition happens.    
    

 

Root Vegetables – The next wave of 

Northwest Root Vegetables is now available.  
Roots are also still available from SoCal as 
well. There is great supply and value with 
putting roots on your menu.     
 

Russet Potatoes – Last week we saw 

the first samplings of the fresh 2020 northwest 
crop. To no one’s surprise, they look great. 
Since the harvest just began, pricing is still on 
the high side. We are choosing to use product 
from Bakersfield for the time being until the 
costs from the northwest level off. 
  

Fingerling Potatoes – The new and 

improved 2020 Fingerling Potato season has 
kicked off.  Yellow “Russian Bananas” 
Fingerlings look wonderful.  Pricing is 
consistent and quality is excellent. 
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Yams & Sweet Potatoes – The all-

important Livingston area harvest should 
begin any day.  August prices will be high for 
a while then decrease as we get into 
September. I am looking forward good quality 
Yams and Sweet Potatoes again. 
    

Potatoes of Color – This year is a stellar 

year for Yellow (Yukon) and Red Potatoes from 
the Stockton – San Joaquin County growing 
areas.  Colors are vibrant and overall quality is 
excellent. Now, there is enough inventory to 
bridge when the Northwest season begins. 
 

Oranges – From now until the California 

season begins in early Fall, I must rely on 
Navel Oranges from Chile.  I will keep my eyes 
open for any and all possible alternatives. 
Good news is that the imports are beautiful. 
Bad news is that they are very expensive.  
 

 

California Grapefruit – The SoCal Star 

Ruby Grapefruit season is a steady go.  Plenty 
of fruit around.  Quality remains good.   
   

Lemons – We are now solely into Lemons 

from Chile.  The market is very active with 
Fancy Grade Lemons commanding a big 
premium over Choice Grade.    
 

Carrots – Carrot production in Arizona is 

winding down and the next big growing area is 
Canada.  Quality remains good and supply 
should not be interrupted.   
   

Asparagus – I expect to see some really 

good Asparagus prices this month.  Additional 
growing areas in Mexico are coming online 
which will be good for domestic consumers. 

 
 

Round & Roma TOMATOES – It’s so 

nice to once again, be able to source Round 
Tomatoes grown in California.  Merced farmers 
are sending forth really nice-looking fruit and are 
projecting steady prices for the next two months.     

 
August is customarily an excellent month for 
Roma Tomatoes.  My goal is to source the 
predominant number of our Roma Tomato 
requirements from California growers. With 
perfect Tomato growing weather upon us, and stiff 
competition from Mexico, I am expecting to see 
good deals this month.   
 

Varietal TOMATOES (SMALL) – Now is 

the fun time of the year to buy Varietal Tomatoes.  
I say this because quality of every type, style and 
variety is marvelous and the many unique flavors 
are dazzling. I like to call them nature’s jelly beans.  
Durst Family Farms in the Capay Valley and Coke 
Farms in the San Juan Bautista area are doing a 
phenomenal job!   
 

SQUASH – The consistently hot weather 

that’s been visiting Santa Maria, Selma and the 
Fresno growing fields is ideal for Squash.  Prices 
reckon to be sensible throughout August and into 
September. It is a great time to try our local 
squash blend.    
 

Butternut Squash (Organic & 

Conventional) – The California Butternut 

Squash harvest is ongoing, and all growers are 
reporting in with ample inventories of high-quality 
product. Yet another year with no supply gapping 
for Organic Butternut. Pretty amazing how times 
have changed.   
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EGGPLANT – The flow of fresh and beautiful 

Eggplant from Fresno continues unabated. 
Surprisingly, prices have remained firmer than 
normal for this time of year.  I have a hunch we will 
begin to see a gradual decrease as more fields 
reach maturity.        
 

BLUE LAKE GREEN BEANS – For 

the next two months all of our Beans will be 
carefully harvested in nearby Brentwood and 
picked up by a Bay Cities Produce truck.  Year in 
and year out Dwelley Farms does a magnificent 
job supplying us with the best produce around.  
This morning, I happened to receive a note from 
Dwelley Farms reminding me they also have fresh 
Wax and Romano Beans.  
 

 
 

CORN – August is, without a doubt, the best 

month of the year for fresh Corn.  And guess from 
where we get our incredibly fresh and delicious 
Corn?  Yes, you are correct, Brentwood.  It doesn’t 
get any tastier or sweeter than right now.    
 

Red, Green, & Yellow, Bell Peppers – 

Surprisingly, Bell Pepper prices have remained 
firmer and longer than they have in the past.  With 
three areas, Gilroy, Bakersfield and Fresno, 
ramping up to full production levels, I am of the 
belief prices are on the verge of declining.    
 

MARADOL PAPAYAS - Mexico – 
Plentiful.  Beautiful. No supply issues on the 
horizon.  
  

CUCUMBERS – I expect to use Cukes 

grown in Baja, Mexico through Sept and maybe a 
scosche longer.   
 

Santa Maria Hot House growers are our present-
day suppliers for all of our English Cucumbers.  As 
is the case every August, we expect some sort of 
short-term product shortage and price increase as 
growers wait on the next fields to come to the 
ready.    
 

STONE FRUIT – Demand for small size 

Peaches, Nectarines and Plums is overwhelming 
current availability and pushing up landed costs. 
Larger sizes are more plentiful and reasonable.  I 
hope that August will bring forth more small size 
fruit. With the weeks of hot weather soaking Stone 
Fruit orchards, the California crop should be 
supercharged with sweetness and flavor.   
 
Aside from the occasional lot arriving from 
Washington, Apricots and Cherries are done for 
the year.  
 
Plums/Pluots and a whole host of new and fun 
crossbred varieties will be plentiful throughout the 
month of August.    
 

LIMES – As long as the restaurant and bar 

industry is choked off by Corona Virus safety 
restrictions, demand and prices should remain 
below previous years.     
   
 

CHILI PEPPERS – I am pleased to 

announce the California Chili Pepper season is in 
full swing.  I am amazed how much better a local 
grown Pepper is when a direct comparison is 
made with an import. The season is a mere two 
weeks old and I am already spoiled.  Fresh 
Serrano, Habañero, Anaheim, Jalapeno, and 
Pasilla Chili Peppers are unequivocally gorgeous.   
 

AVOCADOS – With pull from the restaurant 

industry still dreadful, there are plenty of California 
Haas Avocados on the market.  August should be 
a flat month for prices. 
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Spring Mix, Baby Leaf & Cello-

Pack – The Salinas weather has been idyllic for 

green leaf crops and growers are highly optimistic it 
will continue through August.  On average, I am 
receiving some sort of buying incentive every other 
day.  Everything is looking beautiful. 
 

Grapes – August and the first ½ of September are 

the best weeks of the year for fresh and perfectly ripe 
California grown Grapes.  Red and Green Seedless 
varieties arriving from Delano are stupendously sweet 
and are a gastronomic luxury.   Special Note:  If you are 
seeking one of the very limited varieties like a 
Champagne, Concord or Muscat Grape please pre-
order.   
 

Apples & Pears – Any day now, I expect to 

taste early samples of the California Apple season.  
First up should Gravenstein Apples from the 
Sebastopol area.  The humongous Northwest season 
may start by the end of the month.  And maybe, just 
maybe it could possibly start earlier. 
 
The Delta Pear season has kicked off and, for now, only 
Bartlett Pears are available and they are rock solid. I 
am looking forward to the start of the California 
D’Anjou season.  Now that is a wonderful eating Pear!   
 

Mangos – The Mangos we are getting in are from 

the northern regions of Mexico are of the Kent variety.  
Before we get to the end of the month, the season 
should transition back to Tommy Atkin Mangos.    
 

 
Melons – It is so easy to use superlatives when 

describing Melons at this time of year.  We bring back 
the local melon mix this time of year to allow us the 
opportunity to utilize one of the many varieties of 
delicious fruit. We choose at least two of the best 
every week to make this blend. We choose between 
the Hami, Orange Flesh Honeydew, Santa Claus, 
Canary, Crenshaw, Casaba, Sharlyn, Charentais, Sugar 
Kiss, Persian, Tuscan, Galia, etc.    
 

Watermelons – We are presently bringing in 

Watermelons from Bakersfield and oh wow are they 
so much better than what we’ve had to settle for over 
the last 8-9 months.  They are sweet, red, juicy and 
crisp.    
 

 

Heirloom Tomatoes – With the 

restaurant industry in the doldrums, there are super 
bargains out there.  We are buying some mixed and 
straight varieties of Heirlooms from Durst and Coke 
farms that are unbelievably good!  There is currently 
more product on the market than there are 
consumers.   
 

 

Sal’s Produce 
Snapshot 
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Cutting Edge 

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

 
With the exception of the occasional lot of 

Broccoli and Cauliflower coming from 
Nevada, we are making every effort to first 

and foremost support California O-Growers.  
Salinas Wet Leaf O-Growers are doing an 

outstanding job this summer season. 
 

I’m buying the majority of our  
Dry O-rganics® from Baja, Mexico and 

northern California growers.  It’s all 
dependent on who has what and if the level 

of quality reaches BCP’s minimum 
standards and the overall value is there.  

 
This season, I am able to source our O-

Yellow Squash and O-Zucchini from local 
Dwelley Farms and, as with everything else, 

they are doing an outstanding job!  
 

 
 

 
 

GREEN LEAF CROWNS & BETTER BURGER LEAF –    
Stable supply. Prices are status quo. No 
issues expected during the month of August.     

 

BROCCOLINI - ASPIRATION – With “August” now 
at the top of the calendar, heightened 
quantities are entering the supply pipeline. 
Prices have backed off and quality has 
noticeably improved. 
 
BROCCOLI & CAULIFLOWER FLORETS – The 
Monterey/Watsonville/Salinas coastal weather 
over the past 4 weeks has been just about 
perfect for Broccoli and Cauliflower.  More 
fields are becoming available.   
 
SNOW & SUGAR SNAP PEAS – August is shaping 
up to be an “easy (Snow) Peasy” month.  
Plentiful and fair priced.  
 
The Salinas Snap Pea season is back up to 
snuff and quality and availability have 
returned to standards we are accustomed to 
enjoying.   

 

BLUE, RASP & BLACK BERRIES – July was quite 

the interesting month for Berries.  There are no 
shortages of Berries but demand is pretty 
high. Costs have inched upward but quality 
remains excellent.   
   

STRAW BERRIES – Demand for Strawberries 
during July went through the roof. August 
looks to be more of the same. Great quality 
fruit will remain high in demand but the ample 
supply should keep costs fair.  
 

Veggies & Berries  
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J E F F ’ S   

T R I V I A  Q U E S T  

 
Carrots have played an important role in the 

entertainment industry, being the favored food of a 

certain “rascally rabbit”. Reports differ as to 

whether Mel Blanc, the original voice of bugs 

bunny, was allergic to carrots, disliked them or 

both. What is certain is that Mel could not sound 

like bugs bunny with his mouth stuffed with 

carrots. What expediency did Mel Blanc utilize to 

allow him to speak with bug’s voice after 

chomping on a carrot? 
 

A) he used turnips instead 

B) he spat out the carrot fragments 

C) he utilized a “stunt chopper” 

D) he used parsnips instead 
 

Fax or email me with the answer and win a great 

prize. Jeff@baycitiesproduce.com 
 
In lasts months newsletter we erroneously forgot 

to mention June’s trivia winners. Congratulations 

to June’s trivia winners: Dr. Kolb @ Epicure 

Farms, Martha @ Executive Inn, Marcella @ 

Strizzi’s Restaurant, Imelda @ Miraglia 

Catering, Eva @ Millie’s Kitchen, Grady @ 

Coffeetime, Esmeralda @ Ronaker’s Coffee 

Shop, Joanne @ Spike’s Produce.  

TRIVIA WINNERS 

 

The answer to last month’s trivia was 1) Louisiana 

purchase exposition 2) 7-eleven 
 

Anton Feuchtwanger, a Bavarian concessionaire, 

used to contribute gloves to each buyer to keep 

their hands clean. Many customers would not 

return the gloves and he would often run out. 

Feuchtwanger asked his brother-in-law a baker, for 

more gloves. however, he came up with the idea to 

serve rolls to fit the meat.so that’s how hot dogs 

were served with buns for the first time.7-eleven 

sells an average of 100 million grilled hot dogs 

annually. 
 

Congratulations to our winners: 

Dr. Karl Kolb @ Epicure Farms, Esmeralda @ 

Ronaker’s Coffee Shop, Brooke @ Danielsen 

Co., Grady @Coffeetime, Joanne @ Spike’s 

Produce, Martha @Executive Inn, Eva @ 

Millie’s Kitchen, Marcella @ Strizzi’s 

Restaurant.  
 

Celebrity birthdays in August: 

Tom brady   3rd  (43)  Athlete  

Barack Obama  4th  (59)  US President 

Mila Kunis   14th  (37)  Actress 

Madonna   16th  (62)  Pop Singer 

Barbara Eden   23rd  (89)  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

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

