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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

Romaine Lettuce
 

  

 

 

 

 

 

 
Another transition change, another recall… 

 

We are truly sorry for all the inconvenience this 

has caused so many. I know that many menus 

have dietary considerations and planned months 

in advance, not easy to change. This recall 

announcement is ludicrous at best. First it was 

announced that it was a YUMA problem. 

Changed to a California problem after someone 

woke up to the fact that Yuma was not 

producing romaine yet. The broad brush that 

declared all romaine products included areas 

like Florida, why. The same areas affected by 

the last recall are affected this time, odd.  

 

How many distributors have that broad of a 

service range?  

 

Of those that do, how many processors produce 

that kind of tonnage to support them?  

This isn’t rocket science, it’s almost like 

someone is working overtime to not say 

something. Bay Cities has been painted with the 

same broad brush. All products tested and 

cleared, and by an outside lab as well. All 

dumped. Believe me my cherished and loyal 

customers, we share your frustrations. Even 

folks like Church Brothers are not issuing any 

credits, we will cover any loses you may have 

occurred.  

 

Bay Cities has been truly fortunate and 

appreciate your support and patronage.  
 

Steve Del Masso 

      President 
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Nap Thyme 
Nap GalvezzzzzzzzZz 

   

 

Romaine Lettuce – Up until recently, 

all news on Romaine Lettuce has been 
negative.  As you all hopefully know by now, 
the warning against Romaine has been lifted. 
The market price is topsy-turvy as of now but 
should become steady later on this month. As 
of the third week of November, we were using 
Romaine from the Sarah Valley in Southern 
California, not affected Northern California or 
Central Valley regions. We test all of our 
manufactured products in-house through our 
PCR lab and do not release the product to be 
inventoried or sold until we get a clean report 
which guarantees our product to be safe to 
99.99%. We want the products you receive 
from us to be the safest in the industry.   
 

Iceberg, Red, Green & Butter 

Lettuce – With the move to the winter 

growing season in Arizona accomplished, 
head sizes and carton weights are on the 
smaller/lighter side.  This is typical for the 
start of the Yuma season.  A step up in 
quality usually hits in a couple of weeks when 
the next wave of fields has matured.  Prices 
will be firm for the next 30 days. The 
immediate price spike from the Romaine 
warning should be in the past by the time you 
read this column. 

Red & Green Cabbage – are in a 

supply groove with a steady flow of nice-
looking product coming up from Santa Maria.  
Pricing will be active and a bit higher 
throughout the month.   
 

Broccoli & Cauliflower – We are in 

the midst of the end-of-the-year “holiday pull” 
for Broccoli & Cauliflower.  Demand is 
stronger, freight costs are higher, and are 
being reflected in wholesale costs.  
 

Celery – Oxnard growers did a superb job 

filling the onslaught of Celery orders for the 
Thanksgiving Holiday.  December should be 
without issue.      
 

Root Vegetables – NW Root growers 

are matching the stellar performances they 
accomplished the last two previous seasons.  
Every type of Root is available but the 
standout items are Beets.  Every color, every 
size, every variety is outstanding!  
 

Green Onions – The brutally expensive 

Green Onion prices that all of us contended 
with over the last couple of months will be 
coming to an end in about 2-3 weeks.  Word 
is they will be back to normal pricing levels.   
 
 

     
 

Red, White & Yellow Onions – My 

comments will be redundant and devoid of 
annotation for at least the next 4 months.  
“Prices remain steady and quality is very 
good to excellent.”   
 

Russet Potatoes – December is not a 

big demand month for Russet Potatoes.  
Prices will stay stagnant throughout the 
month and beginning January, nominal price 
increases will be interjected.     
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Fingerling Potatoes – The biggest 

Fingerling mover for us is now the mixed 
20lb. carton.  Sizing is consistent, and quality 
is outstanding.   
 

Yams & Sweet Potatoes – This 

year, Yam and Sweet Potato volume has 
greatly outpaced all previous years.  A.V. 
Thomas has kept us supplied with beautiful 
product even on extremely short notice.    
    

Hawaiian Papayas – No changes or 

supply interruptions are being forewarned.   
Prices remain stable.  
 

Potatoes of Color – All colors are 

plentiful, beautiful and of superior quality.  
The 2018 NW crop is another fantastic 
harvest.   
   

Oranges – With the cold weather and rain 

settling in, it’s now time to promote Navel 
Oranges.  This year’s crop is trending to the 
smaller sizes of fruit; 113 and 138 count.  
Color and sugar levels are up! Texas Juicers 
are bountiful and delicious.   
 

I’ve sampled a few of the early Satsuma 
Mandarin Orange and Clementine Tangerine 
arrivals and they are marvelously good.    
Colder weather will only increase sugar levels 
and deepen the colors.  Another highly 
promotable item.  
 

Grapefruit – We are fully into Ruby Reds 

from Texas. They are plentiful, and colors are 
deeply hued.   
    

Lemons – The Fresno area is up to full 

production and Lemon quality is terrific.   
    

Carrots – I am planning on sourcing all of 

our Jumbo Carrots from Canada for the 
remainder of the month and then, in January, 
switch over to product from Arizona.   
 

 

 

Butternut SQUASH (Conventional 

& Organic) – The Butternut Squash we are 

receiving from a select number of growers is 
outstanding.   We could not ask for better 
quality or better service…. thank you! 
 

AVOCADOS – November was sure an 

interesting month for Avocados. When the 
market was depleted of California product 
Mexico packers took a stand. It is a long 
drawn out situation but if you’d like to read 
up on it, to go http://bit.ly/avo2018. 

 

 

http://bit.ly/avo2018
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Round & Roma TOMATOES – 

Round Tomato harvesting in Central Mexico has 
started and everyone is singing the same song; 
“yields are down”. Growers in Florida are faring 
no better which removes a supply backstop.  
Prices will be active and expensive for the next 4-
6 weeks.   
 

The Roma Tomato season in Baja and Central 
Mexico is underway and progressing smoothly.  
That was the good news.  Now for the reality 
check; supply issues are mirroring the plight of 
Rounds with light volume and heavy demand.   
 

Small (Varietal) TOMATOES – 

The transition from California went well and all 
signs pointed to another solid Del Cabo season.  
But, seemingly overnight, volume decreased to a 
trickle.  And the Tomatoes that do make it here 
are expensive and choices are lacking.  There 
will be no relief until 2019 rings in.   
 

SQUASH – The Sonora growing area in 

Mexico is finishing up and the Sinaloa Valley 
slowly is phasing in.  Squash will be plentiful but 
is subject to Holiday price creep.  As soon as we 
get to January prices will “fall off the table”. (As 
long as there is no freeze)   
 

EGGPLANT – For the next 5 months all of 

our Eggplant needs will be met with product 
shipped up from Mexico.  Quality is very good 
and price level is about right.   
 

BLUE LAKE GREEN BEANS –   

Mexico is producing a steady volume of good-
looking Beans. Because we are in the 
Christmas/New Year’s holiday season growers 
and wholesalers are pushing up prices as high as 
they can to keep demand down.  

White & Yellow CORN – We are still 

utilizing Corn being grown in Coachella and will 
do so as long as possible.  When quality starts to 
wane, I will switch over to Corn grown in Mexico.  

 

Red, Green, & Yellow, Bell Peppers –

Green Bells are arriving from Mexico and will 
continue to do so for the next few months.  Red 
and Yellow Bell Peppers are still being sourced 
from SoCal.   By month’s end all will be from MX.  

 

LIMES – As is typical for this time of year 

weather issues could have an impact.  Let’s think 
positive and hope for another good month.   
 

CUCUMBERS – December will be a good 

month for Cukes.  Abundant and beautiful.  
 

English “Hot House” Cucumbers are in sufficient 
supply to easily make it through the holiday 
season. 
  

Chili PEPPERS – The Chili Pepper 

season has made the definitive Winter shift down 
to Mexico.  Growers are saying they have lots of 
Peppers and will have no problems matching the 
traditionally high holiday demand.  
    

PERSIMMONS – are an interesting fruit in 

that every other season output is light, and this 
year is the down year.  Fuyu and Hachiya 
Persimmons are scant.   If you have a 
requirement, please give us a couple days 
notice.        
 

PAPAYAS – Not much I can say aside from 

the “beat goes on”.  There is plenty of fruit in 
Mexico but the mind twisting part of the 
conundrum is getting shipments into this country.  
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Cello-Pack, Spring Mix & Baby 

Leaf – The “salad season” is now fully ensconced 

in Yuma, Arizona.   Quality is really nice, and we 
should be good to go for the month of December.   
Spring mix growers did a great job at the end of 
November reacting to the Romaine issue. Now that 
the warning was lifted, we can get back to normal. 
Pricing should steady itself very quickly. 

 

California Grapes – We are running 

through the last remaining California Grapes in cold 
storage.  I anticipate switching over during the later 
weeks of the month.  
 

Apples & Pears – D’Anjou Pears remain 

steadfast atop all other Pear varieties for quality and 
value. If you are looking for one of the limited run 
varieties, please give a call and I will look into what is 
available.   
 

In the event you are not aware, the Apple seasons a 
full go. There are many varieties available beyond the 
normal selection.       
 

Mangos – We’ve moved away from Brazil 

Tommy’s and are receiving the best of the best from 
Ecuador and they are awesome!   When their season 
runs its course the next country in line is Peru.   
    

Melons – The “offshore” Melon season has 

started and is one where the country of origin could 
change from week to week.  Cantaloupes will be 
coming from Honduras and Guatemala.  Honeydew 
Melons from Guatemala, Honduras and Mexico.   

Watermelons – For the next 6 months, we 

could theoretically buy all of our Watermelons from 
Guatemala and Honduras.  We have found that our 
buying tendencies are around 80% from Mexico. 
Quality, flavor, ripeness and color are generally above 
the other offshore growing areas.     
 

 

Specialty Mushrooms – This week I 

noticed an ample assortment of Wild Chanterelles at 
the S.F. produce market.  They were unexpectedly 
nice. Assuming we continue to have wet weather in 
the NW, they will be plentiful into the new year.  
December should be a good month for Hedgehogs 
and a few other varieties.  So many of the Wild 
varieties come and go so quickly (in a day) if you have 
a particular Mushroom you are needing please give 
us as much lead time as you can.   
 

Heirloom Tomatoes – Off season 

Mexico Heirlooms are expensive. And holiday Mexico 
Heirlooms are even more expensive. Supply is but a 
smattering of what we have been used to over the 
summer.    

  

 
 

Sal’s Produce 

Snapshot 
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Cutting Edge 

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

 

 
We will have the ever-popular Organic 

Stuffing Mix available through December 
and then we will turn it off until November 

2019. 
 

We are now bringing in almost all of our 
Organic produce from Yuma.  So far 

everything is looking beautiful.  The hope is 
that we don’t see a December cold front run 

through Yuma.      
 

 
 

GREEN LEAF CROWNS & BETTER BURGER LEAF –
The shift to Yuma was kind to Green Leaf 
Crowns but not so much for Better Burger 
Leaf®.  The first arrivals to the market were 
undersized and of average quality so I 
made the call to not bring any of it in. It 
makes no sense to spend big money on 
freight on a product that is only marginal in 
value.  As soon as it perks up in size and 
quality, I will have it here.    

 

BROCCOLINI - ASPIRATION – We received our 
first shipment of Broccolini-Aspiration from 
Arizona and it looks good.  I think we will be 
good to go from here on out.    
   

BROCCOLI AND CAULIFLOWER FLORETS – The 
Holiday season is upon us and the time for 
prices to temporarily push up. Supply is 
good for both items.   
   
“7 X 6 ”  ROMAINE HEARTS – Product is coming 
back to the market. The market prices will 
ease off as the month goes along.  

   

JAPANESE/ITALIAN/CHINESE EGGPLANT – 

All Varietal Eggplants are coming up from 
Mexico.  Demand is low, quality is very 
good, and prices are stable.     
 

BABY SQUASH – The SoCal season is 

essentially done, and we are now heavily 
reliant on Mexico for all varieties of Baby 
Squash.  Historically, demand at this time 
of year is sparse so we should be OK. 
 

SNOW & SUGAR SNAP PEAS – Guatemala 

continues to have a very good Snow Pea 
season.  Color, crispness and quality is 
spot on.   
 

The country of origin for our Snap Peas 
throughout the month of December will be 
Mexico.  Hopefully they carry on a bit into 
January to help ease prices during the 
handoff to the next growing area.   

 

STRAWBERRIES & STEMBERRIES – The big 

Strawberry growers in Oxnard are set to 
carry us through into January. The quality 
of Berries on the market are surprisingly 
good with very few white shoulders.  As is 
always the case, we will see higher prices 
for the holidays.    
   

RASP, BLUE & BLACK BERRIES – Aside 

from some Raspberries still available from 
SoCal, Blueberries and Blackberries are 
now exclusively coming across our 
southern border into California.  Quality has 
instantly improved since the transition to 
Mexico.   
 

TYLER - NOL  
Making Your Produce Headaches Go Away!  
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J E F F ’ S   

T R I V I A  Q U E S T  

 
 
The traditional Christmas dinner usually features 

either roasted turkey with stuffing, ham or roast 

beef. Potatoes, squash, roasted veggies and 

cranberry sauce are served. Certain dishes such as 

casseroles and desserts are prepared with a family 

recipe (usually a kept secret). Fruits, nuts, cheeses 

and chocolates are enjoyed as snacks and don’t 

forget the sweet pastry and lots of eggnog sprinkled 

with cinnamon and nutmeg. Now Ho! Ho! Ho!  

 

Let’s get to the trivia!!!! 

 

“On the first day of Christmas, my true love sent me 

a partridge in a pear tree” 

 

Which of the following is a common speculation for 

how the pear tree won its citation in “the twelve 

days of Christmas?? 

 

A) The lyricist had a pear fetish 

B) Plagiarism from a traditional Chinese liturgy 

C) The line was mandated by Queen Victoria 

D) Mispronunciation 

 

Fax or email with the answer and win a great prize. 

jeff@baycitiesproduce.com  

TRIVIA WINNERS 

 
 

The answer to last month’s trivia was:  
 

1) True  2) Fruit 
 

According to NASA, Neil and buzz ate 2 meals 

consistently while on lunar surface. The first meal 

was made up of bacon squares and peaches, with 

sugar cookies for dessert. The second was made up 

of beef stew and cream of chicken soup, with date 

fruit cake for dessert(on the shuttle).the first meal 

eaten on the moon was turkey.in the USA, any 

round orange squash may be called a pumpkin 

actually has no botanical meaning. Similarly, gourd 

is the conventional term used for plants in the 

genera Cucurbita (squash) and lagenaria, so a 

pumpkin is also technically a gourd too. 

 

Congratulations to our winners: 

Eva @ Millie’s Kitchen, Martha @ Executive 

Inn, Imelda @ Miraglia’s Catering, Sabrina @ 

Telecare Hope House, Nohemi @ Ronakers 

Coffee Shop, Casey @ The Danielson Company, 

Victor @ Marina Liquor & Deli. 
 

December celebrity birthdays: 

Tyra banks   4
th

  (45)  Model 

Taylor swift   13
th

  (29)  Singer 

Manny Pacquiao  17
th

  (40)  Athlete 

Jane Fonda   21
st
  (81)  Actress 

LeBron James  30
th

  (34)  Athlete  
 

“Christmas waves a magic wand over this world, 

and behold, everything is softer and more beautiful” 

 Norman Vincent Peale 
 

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/

