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

It’s Jingle Bells and Egg
Nog Time!
We hope all of you had a wonderful Thanksgiving!
Get ready for more food and festivities to follow later
this month.

do you do that? Pallets of Veggies become thousands
of bags rung up at the registers. The logistics of it all
are mind blowing.

I saw a post on Facebook that said to remember to
set your scales back 10 lbs. but that ain’t enough! It
seems like each year we come up with more ingenious
ways to serve sugar. One must be considerate of the
baker’s feelings and sample everything!

By the time of our next newsletter it will be 2017. I
know we all had some pretty long days in 2016 but
somehow this year seemed to fly by. So, what will you
remember 2016 for? A couple of suggestions for you:
Max Versappen was the first driver to win a Formula
One race at 18 years old, G.M. set a record for the
amount of recalls with 13,577,460 in 2015-2016. My
personal favorite, the Carolina Blue Catfish record
was broken twice in the same day by the same guy 91 lbs. and 105 lbs. That’s right, within a 24 hour
period!

I was pleased to see that Bacon made it into the
Thanksgiving mix with the bacon- wrapped turkey
(and you thought it couldn’t get any better!) It just
seems wrong to me when they take the bacon out of
the Brussels Sprouts, Beans and Corn. It is that time
of the year to consider the feelings of others and work
on acceptance. I read that somewhere.
Your veggie bill was less this year than it has been in
a long time due mainly to over lapping California,
Arizona and Mexican crops with very nice quality
and supplies from all areas. November is always a
challenging month for us as the demand for veggies is
so high. Thanksgiving is by far the highest volume
month for produce. I know what it took on our end to
make this happen, a lot of hard work by a great crew
- 24/7 for three weeks! An awesome job was done by
all. On the retail end of things, wow! To go from 10
turkeys a day to 1000 with all the trimmings – how

How about the presidential election? Personally, I
want the shirt that says I survived the 2016 election,
and my family still talks to me. For me, the gracious
support of all our customers and the time spent with
family and friends made 2016 a great year and a true
blessing.

Steve Del Masso
President
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Artichokes –
On The

MARKET

The not so good news is that
supply has yet to get up to full production for this
time of year and pricing is a bit high. The good news
is that the quality of what I can find is excellent.

White & Yellow Corn –

At some point this
month, Corn growing will move to Coachella. The
quality is reported to be good but pricing will be up a
bit due to the increased freight.

Green Onions –
The Arizona desert growing region in and
around Yuma is up to full production.

Iceberg, Romaine, Red, Green &
Butter Lettuce – Very good to excellent quality
across all Lettuce varieties should hold through the
1st. The transition was smooth and we look forward
to closing out the year strong.

Red & Green Cabbage –

All Green Onions are being
shipped up from Mexico. Be forewarned. Expect the
usual supply interruption to occur around the end of
the month. It happens every year in Mexico between
the Christmas and New Year’s Holidays. After the
1st, everything returns to normal as everyone goes
back to work.

Red, Yellow & White Onions –

The 2016
Onion crop is another very good one. Excellent
quality product is all we find.

The Santa Maria
and Oxnard regions are providing the market with a
bountiful supply of quality Cabbage. The hope is for
prices to remain stable over the next 30 days.

Sweet Onions –

Broccoli & Cauliflower –

Russet Potatoes –

are in a strong
position to meet consumer needs. Pricing and quality
will be stable through the month so long as Mother
Nature doesn’t change her mind.

are available from the
Northwest as well as from Nevada. The number of
varieties will quickly diminish as the months go by.
Price consistency will be
the norm for the next 4-6 months. Everything is
stowed away and waiting for your orders.

Celery –

The Salinas season is done and we are
fully committed to Oxnard for every stalk of Celery
that arrives on our dock. Supply is good and quality
is excellent. Pricing will stabilize now that we are past
Thanksgiving.

Carrots –

The Bakersfield Carrot crop is quickly
finishing up. Growers in the southern most region of
California are busily readying their heavy equipment
and packing facilities in anticipation of the start of
the Carrot harvest.

Root Vegetables –

The Northwest Root
season remains a “steady go” with everything
available and solid in quality. If you haven’t tried
Donna’s Root Veg Blend yet, give it a chance. It is a
unique blend of Rutabaga, Yams, Butternut,
Parsnips and Carrots.

Potatoes of Color –

Until about
March of 2017, we will receive our products from the
Northwest. Quality is very good.
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Papayas – Papayas from Mexico and Hawaii are
plentiful! As always, Hawaiian Papayas remain the
standard in quality and flavor. The Mexican or
Maradol Papaya remains the best value.

Strawberries & Stemberries –

Fingerling Potatoes – The three-color mix of
the Purple, Yellow and light Red Fingerlings is
quickly becoming a preferred and highly sought after
pack. If you haven’t tried it, please do.

Yams & Sweet Potatoes –

are a steady go
with no foreseeable bumps down the road. The
Tubers are beautiful and pricing will hopefully come
off as we pass the holidays.

Apples & Pears – We have fully switched over
to using Apples from the 2016 crop. The smaller sizes
will command higher prices this year. Part of the
reason wholesalers jumped prices so high and so
early for smaller sizes, was to shift demand to the
more prevalent and less expensive larger sized Fruit.

Due to
the various types of weather that has visited
California over the last month, Strawberry growers
have had a rough go. Prices are up and will stay up
all the way into January. I am closely comparing the
quality of product coming up from Mexico with
California-grown before making any decisions.

Rasp, Blue & Black Berries –

For
now, all three Berries are coming up from Mexico.
In the near future, it will all switch around.
Raspberries will be back in California; Blueberries
will be from either Peru or Argentina and
Blackberries will be the only one remaining from
Mexico.

Fall Fruit –

Local grown Persimmons are slated
to be around for another couple of weeks before
going away by month’s end. Pomegranates will be
available into 2017. SoCal grown Kiwis are on the
market and looking nice! Fresh Cranberries will be
available through the 1st week in January.

The 2016 California Pear inventory has been zeroed
out and we are now consuming Northwest grown
fruit. Our most popular and stable variety is the
D’Anjou but there are other options available.

Mangos –

We continue to enjoy a steady supply
out of Ecuador. Quality is excellent and costs have
remained stable.

Happy Holidays and a
Merry Christmas
to all. MIKE
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BLUE LAKE GREEN BEANS –
Beans are reasonable and supply is good.
Product is coming to us from the southernmost
part of California and will very soon transition to
Mexico to get us through winter.

Green, Red, & Yellow, Bell Peppers –
Green Bells are now arriving from Nogales,
Mexico and are of high quality. Size, color and
wall thickness is excellent. Red and Yellow Bells
are currently Hot House grown and a bit pricey.
Toward the end of the month, I expect 1-2 weeks
of unsettled prices.

Round & Roma TOMATOES –
December will be a good month for Rounds.
Mexico is up and running and should be a solid
run through Christmas and the end of the year.
The Roma Tomato season in Baja will endure for
three more weeks and then hopscotch into
Central Mexico. Prices will remain steady and
reasonable.

SQUASH – December is historically an
active month for soft squash. Yellow Squash and
Zucchini will be transitioning between fields and
growing regions in Mexico but at separate times.
Prices, quality and availability will be a moving
target throughout the month.

EGGPLANT – The move down to Mexico is
complete. Costs will be steady and availability
will be plentiful throughout December and into
the month of January. Barring any unforeseen
drastic weather issues, we should be in good
shape for the season.

CUKES – For the next 3 weeks Cucumbers
will be abundant and reasonable. But, as we
approach the end of the year all bets are off.
Because the growing area will change,
availability, pricing and quality will be anyone’s
guess.

MELONS – For the month of December
Mexico will keep us supplied in Honeydew
Melons and Guatemala with Cantaloupes. We
are now at that time of year where we are
selecting the best quality melons from Honduras,
Guatemala and Mexico. We strictly select the
best of the best.
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Seasonal Trends
by DIRK

Cello-Pack, Spring Mix & Baby Leaf –
The last week in Salinas before the big move
to Yuma was a rough one for all items in this
paragraph. Initial quality out of Yuma, while
an improvement, was still only fair. The
quality shortcomings should be corrected in
time for Christmas and New Year’s Day.

ASPARAGUS – Mexico Asparagus costs
reflect a normal holiday seasonal price
increase. Fortunately, this year it’s in tandem
with excellent supply and very good quality.
To help matters some, I am finally seeing
some decent quality offerings out of Peru.

Varietal Tomatoes

(small) – Mexico
will be our primary supplier of varietal
Tomatoes for the next 8 months. All yellow
varieties (Pear, Plum, Grape and Sun Gold)
are scarce and expensive. They are much
more susceptible to a whole range of quality
issues.
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Heirloom Tomatoes – Local offerings
are limited to a few Hot House growers. All
others are Mexico grown and just okay. We
prefer to use the Hothouse grown Kumato
variety tomato this time of year; higher
quality and more consistent flavor.

Wild Mushrooms – With the recent
rains, we should have great holiday meals
studded with wild mushrooms. We expect to
see an onslaught of Chanterelles. Morel and
Porcini mushrooms should peak out of the
forest floor as well.

Japanese/Italian/Chinese Eggplant –
The Mexico transition went well. Quality is
high and prices are normal for this time of
year.
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Nap Thyme
Nap Galvezzzzzzzz

Zz

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

O-Roots – Good supply of jumbo and extralarge O-Roots. The best O-Root deals are on
Red and Gold O-Beets. O-Turnips remain
pricey. O-Carrot supply is improved over the
past couple of months and pricing is stable.
O-Lettuces struggled through the transition
much the same as conventional. Our ORomaine fared the best of all and the Cut
Romaine is still looking great.

HERBS – The Herb transition to Mexico is

O-Broccoli & O-Cauliflower – supply is decent
and more O-Growers are about to enter the
market as SoCal, Arizona and Mexico begin to
harvest.

almost complete. The last two remaining
holdouts are Rosemary and Mint which are
still coming to us from the Salinas Valley.

O-Apples are available from SoCal and the
Northwest. The season got off to good start
this year.

has been accomplished but the first Romaine
Heart picks are showing minor quality issues.
The situation will right itself so quickly there
is a good chance you will not even be aware
there was a bump in the road.

O-Citrus varieties are coming on strong.
Please check with us weekly to find out what
new item is available as the season is just
starting.
O-Bell Peppers – Steady pricing out of
Mexico.
I am still running across the
occasional lot from local growers but the
Mexican product is more readily available.
Never forget the most popular Organic item,
O-Butternut. The local season is still going
strong with big beautiful fruit. All O-Hard
squash varieties are doing well; Acorn,
Kabocha, Delicata, just to name a few.

Romaine Hearts – The move to Yuma

ORANGES – The “Winter 2016” Navel
Orange season is fully underway and the
good news is that the quality of the crop is
much improved over last year’s. The not so
good news is the crop size will not be as
massive. It will take a few weeks before
prices reach a stable point. Texas Juicers are
now arriving with sufficiently high sugar
levels to satisfy the most discerning fresh
juice connoisseurs.
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WATERMELONS

–

The
Mexico
Watermelon season continues strong since
the get go. Sizing is consistent, color good
and sugar content high. As of this moment, it
is the most reliable melon for quality.

SNAP PEAS – The first of the Mexico
Snap Pea crop is in and I noticed some minor
quality issues. Overall, price and quality is
OK.

HARD SHELL SQUASH – This year’s

Varietal Citrus – I enjoy this time of
year because I get to sample and select the
best lots from an array of unique and
wonderful
varieties:
Clementines,
Tangerines, Mandarins, Minneolas, Cara Cara,
Bloods, Pomelo and several Heirloom
varieties. If I forgot a few, I apologize. Please
feel free to ask our office which one we are
featuring on a weekly basis.

crop of Hard Shell Squash is the largest ever
harvested. Over the last 5 years, demand has
continued to grow and outmatch production.
In response, new growers have been enticed
to enter the market place. This is the best
year ever to feature and promote Hard Shell
Squash.

Chili Peppers – For the next 8 months,
we will be sourcing the best available Chili
Peppers from Mexico. Supply and quality
remains highly consistent.

LEMONS – Farmers are now picking
Lemons from district L1 on the outskirts of
Fresno and they are looking pretty good. The
rind is not too thick and color is a vibrant and
classic Lemon yellow.

LIMES – Active and volatile are two words
that describe the new norm for Limes. For
this month it seems we will feature the larger
sizes on the steady platter and the smaller
sizes on an escalator as prices climb.

Ruby Red Grapefruit –

Plentiful,
sweet and of excellent quality, the Texas
Ruby Grapefruit is always a delight.

GRAPES – We are pulling Grapes from
cold storage and will continue to do so until
mid to late December.
Chilean Grapes
traditionally arrive by mid-December but we
usually don’t switch until the CA grown
product is completely exhausted.

AVOCADOS – Prices have FINALLY
backed off to where they should be. In fact,
prices dropped like a rock! Quality fruit with
high oil content is abundant.
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JEFF’S TRIVIA QUEST

A special Christmas Family meal is traditionally an
important part of the holiday’s celebration, and the
food that is served varies greatly from country to
country. Some regions, such as Sicily, have special
meals for Christmas Eve, where 12 kinds of fish are
served. In the United Kingdom and countries
influenced by its traditions, a standard Christmas
meal includes Turkey, Goose or other large bird,
gravy, potatoes, vegetable, sometimes bread and
cider. Special desserts are also prepared, such as
Christmas pudding, Mince Pies, Fruit Cake and
Yule Log Cake. Now let’s get to the trivia!!!
1)

2)

Before Turkey was introduced to Britain from
the U.S. what did the wealthy eat for their
traditional Christmas Dinner?
A) Peacock
B) Ostrich
C) Buzzard
When making your own Christmas pudding
which direction should you stir it?
A) East to West
B) West to East
C) North to South

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

The answer to last month’s trivia was:
C) Thigh
B) After Thomas Jefferson
There are a number of possibilities on why Turkeys are
called turkeys. Some say Columbus thought the land he
discovered was connected to India which has a large
population of Peacocks. Columbus thought Turkeys were
part of the Peacock family. He decided to call them Tuka
which is the word for Peacock in the language of India.
Others say that the name Turkey came from Native
Americans who called the birds Firkee which sounds like
Turkey. Some say that Turkey name came from the sound
Turkeys made when they are afraid. “Turk, Turk, Turk”.
Congratulations to our winners:
Jenifer @ Miraglia Catering, Scott @ Washington
Hospital, Joanna @ Spikes Produce, Martha @
Executive Inn, Eva @ Millie’s Kitchen, David F. @ The
Point at Rockridge, Grady @ Coffee Time, Ann @ Rick
& Ann’s Restaurant, Patti @ Marina Liquor & Deli.
December Celebrity Birthdays
Tyra Banks
4th 43
Taylor Swift
13th 27
Manny Pacquiao 17th 38
Jane Fonda
21st 79
Lebron James
30th 32

Model
Pop Singer
Boxer
Actress
NBA

Christmas is coming; it is almost here! With Santa and
presents, good will and cheer!
Gertrude Tooley Buckingham, “Christmas” 1940

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

