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

Historical rain fall
in the past 19 years!
With what are historically our wettest months
ahead of us, February and March, seems like we
have replenished much of our drought losses.
Our reservoirs are pretty much all full, snow
pack is deep and moisture content high. All good
news. There’s still some debate on how well, little
pun there, our underground supplies have
recovered but we must have made a dent at least.
Hopes are that the FEDS will loosen up water
restrictions on farming. The past drought years
have brought on a lot of subtle changes in
farming. Which crops to grow and when to plant,
to try a third rotation or not? It’s a difficult
decision; the third rotations always have the
potential of being wiped out by a frost or early
rains. Without the irrigation allotments, the
decision was made easy for some. Part of our
water replenishment here in California seems to
be rubbing off on Arizona. Problem there is they
have enough already and some of their crops are
getting affected.
We’ve seen some quality issues and a few price
spikes. Only seems normal to whine about
something. Considering January’s rainfall, we’re
probably not going to see a lot of early planting

of row crops. Not a huge deal, but this will most
likely hold prices up a bit the first part of April.
There is a lot going on in Washington on the ag
front. Organic growing may have just become
less arduous. Some of the regulations may
involve how long land must not have been grown
conventionally before we can call the new crops
organic. It seems like listing all crops at once may
not be required. The USDA is also considering a
market tax to help promote organic foods.
The science behind the Food Safety Moderation
Act is showing up in all aspects of our produce
industry. With over 600 recalls we do get some
attention. I read an article recently discussing
using chlorine injections in irrigation lines to
control pathogens. The length of the lines was
discussed as well as the levels of chlorine.
Whatever the level of chlorine is at the beginning
100, 200, 500 feet later it will be different. What
is sick about all this is that I get it, and still drink
out of the hose swallowing up an earwig once in a
while, besides that, all is good.

Steve Del Masso
President
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On The

MARKET
Inclement weather presenting a
whole host of challenges.
Iceberg, Romaine, Red, Green &
Butter Lettuce – There are approximately
eight weeks left in the Yuma, Arizona growing
region. A two-fold problem is likely to bring about
some expensive Lettuce around the time the fresh
Lettuce season returns to California. The annual
Spring transition is traditionally greeted with a
highly important stop-gap visit in Huron, California
for a two-week shot at supplying Lettuce. This year,
the desert Lettuce season is ahead of itself and is
expected to end earlier than normal. Coupled with
this are plantings in Huron are being delayed by high
levels of rainfall. Gapping, spot shortages and price
spikes are expected before Salinas growers can
harvest their first wave of Lettuce.

Red & Green Cabbage –

Lots of rain in all
growing areas has slowed up the harvest. Supply is
still good .

Celery –

While Celery quality is excellent, supply
is intermittent because access to fields is being
impeded by muddy roads. As soon as the rain water
has
sufficiently
dissipated,
harvesting
will
immediately commence.

Root Vegetables –

The Northwest Root
season is winding down and the Southern California
season is ramping up. Beets are arriving from
Canada and Southern California. A few areas are
currently dealing with accessibility issues due to
muddy conditions.

Artichokes –

The preponderance of inbound
Artichokes are being shipped in from Coachella. The
desert variety is slightly different in shape and has
less heart than Coastal Chokes. We will be using
them for another two months and then gradually
switch over to local grown.

White & Yellow Corn –

Fresh Corn is being
supplied to us from Mexico. I am finding decent
quality and quantities of both Yellow and White
Corn. Prices are fair to average.

Green Onions –

costs have settled down to a
normal range for this time of year.

Red, Yellow & White Onions –

Broccoli & Cauliflower –

California grown
product took a beating which has forced us to turn to
the desert. Prices are higher than normal but the
better quality far offsets what’s been grown locally.

Recent
snow storms collapsed a couple of the major Yellow
Onion storage sheds in the northwest. Prices have
gone up and will remain so for the next couple of
months. Red Onion prices remain stable while White
Onions are pushing up.

Sweet Onions –

All Sweet Onions are either
from the Northwest or from South America.
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supplies and pricing are a

steady go.

Potatoes of Color –

Inventory levels
are such that we will skate right through February
and into March without any issues.

Fingerling Potatoes –

Purple, Yellow and
light Red Fingerlings remain plentiful and a good
value.

Yams & Sweet Potatoes –

Inventory
counts remain healthy and get us through to the
onset of summer.

Apples & Pears –

Supply of small size fruit
(Apples & Pears) is becoming extremely tight. On the
other hand, there are ample quantities of large size
fruit and pricing is good.

Mangos –

Peru is our current source for fresh
Mangos. Supply is steady and quality excellent.

Papayas – Mexico Papayas

are abundant and a
good buy. Heavy rain in “the Islands” has limited
incoming shipments from Hawaii.

Strawberries & Stemberries –

Plan on
Strawberries being expensive and of poor to fair
quality through Valentine’s Day. Rains wiped out
much of the production in SoCal and then for good
measure dropped in on Mexico to inflict additional
destruction.

Rasp, Blue & Black Berries – Mexico
will be our prime supplier during the month of
February for all three Berries. Prices are already
starting to push up and will head up even more as we
get closer to February 14th.

Round & Roma TOMATOES –
Growers in Central Mexico are doing a super job
with their Tomato fields. Round and Roma
Tomatoes are beautiful, plentiful and reasonable.

SQUASH – Supply is very tight and pricey.
There are vegetable options that you may want
to consider that are much more equitable. It will
take a good two weeks before Mexico Squash
crops recover from a stretch of poor weather.

EGGPLANT – January was a good month
for Eggplant but February will be the opposite.
The switch in growing areas is creating a threeweek supply deficiency.

BLUE LAKE GREEN BEANS –
Green Beans are mirroring the same supply
issues as Eggplant. We will see prices jump
around throughout the month. Quality is just
average.

Green, Red, & Yellow, Bell Peppers –
February will usher in some spot shortages and
short term gapping. All issues should be fully
resolved by mid-month.

CUKES – During the month of February,
Cucumbers will be sourced from three different
growing areas in Mexico. Prices, quality and
amount of available product could oscillate wildly.

Chili Peppers – Plentiful and reasonable
prices anticipated throughout the month.

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

O-Roots – Good supply with reasonable
pricing on the more popular O-Roots.
O-Butternut supplies remain strong enough
to get us through this month. We will keep
you posted on the outlook for March as we
get closer to the end of February.

Cello-Pack, Spring Mix & Baby Leaf –
We are enjoying a decent supply of product
out of the desert. This may quickly change as
a cold weather front is taking aim at the area.
All growers are keeping their fingers tightly
crossed it will either dissipate or veer off.

Varietal Tomatoes

(small)

– Prices will

remain firm and varieties limited for the next
few months.

O-Broccoli & O-Cauliflower – Broccoli
availability has tightened up considerably
with the arrival of chilly weather. Cauliflower,
which is much more resilient to the cold, is
still a decent value.
O-Bell Peppers – All O-Bells are coming up
from Mexico and in abundance.
O-Romaine Hearts –
Recent growing
conditions have not been ideal. Rain and
cold weather will result in quality issues and
tight supply.
O- Cabbage supplies are good but market
pricing is up a bit. We expect the pricing to
back off with a bit more good weather.

Wild Mushrooms – February should be
a good month. Dust off you Risotto recipes
and impress that special someone. We
should see Black Chanterelles, Yellow
Chanterelles, Hedgehogs, King Oyster, White
and Brown Beech mushrooms throughout the
month.

Japanese/Italian/Chinese Eggplant –
All varietals coming up from Mexico. Good
quality and stable pricing.
O-Citrus is outstanding right now. The cool
weather for the local farms this winter
brought out that tangy sweetness we all love
in a good piece of varietal citrus. Tangerines,
Minneola’s and even a regular Navel Orange
are a pleasure to eat.
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Nap Thyme
Nap Galvezzzzzzzz

Zz

ORANGES – The unrelenting rains are
HERBS – 95% of the Herbs we have on
hand are now coming from Mexico. The cold
weather that made a couple of passes
through parts of Mexico has Basil and
Tarragon on the edge of being unavailable.
Both Herbs are highly vulnerable to the cold
weather and spot shortages are expected.

Romaine Hearts – Growers are flying a
red warning flag announcing that quality has
been heavily impacted by rains that were
immediately followed by warm weather.
Prices are currently stable but will rise. How
far up remains to be seen. Most concerns
now are related to mildew in the fields.

creating quite the obstacle for Navel Orange
growers. Normally there is a cyclical process
or timing to Orange harvesting. Growers
anticipate the arrival of rain and pick heavy.
This allows them to stash enough product in
inventory to get through the wet weather and
back into sunshine. The amount and duration
of the rain this season (which is a godsend) is
making trees inaccessible for picking for
longer than expected periods of time.
Inventories will get low but shortages are not
probable.
Texas Juicers continue to notch high sugar
levels. We have gone through the Combo and
Marrs variety of Juicers and we are now into
the Pineapple variety. Sugar and quality is
consistent and excellent.
Bay Cities Produce will be promoting
Mandarin Cuties and Minneola Tangelos
throughout the month of February from our
local area farms.

Ruby Red Grapefruit –

It’s difficult to
grasp but we are starting to see excellent
quality California grown Rio variety Grapefruit
on the market. Texas Ruby Grapefruit is still
offered but the variety with the best quality
and best price will be getting my attention.

Cara Cara Oranges are plentiful and the larger
sizes are very reasonable.
They will be
around for another 4-6 weeks.
Blood
Oranges remain available for a short while
longer.

LEMONS – Prices spiked and will be high
for the next 2-3 weeks. Growers have not
been able to access their trees due to wet and
muddy conditions. When they are able to
enter, harvesting will resume.
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LIMES – Large sizes remain ample and of

MELONS – We are presently sourcing

high quality. The smaller sizes not so much.
A new growing area has launched and
production levels are low.

Honeydews and Cantaloupes from Guatemala
and sizes are trending larger rather than
smaller. Honduras and Costa Rica will be the
two growing regions we look to fill our Melon
requirements for the next 30-60 days.

WATERMELONS – Watermelons now
arriving from the Sinaloa and Jalisco growing
areas are looking quite good. Sugar levels
are high and color is surprisingly deep.

HARD SHELL SQUASH – Local

Carrots – The Carrots we have been getting

grown inventories are quickly winding down.
Soon, we will be making the transition to a
slightly more expensive Mexico grown
Squash.

in from Bakersfield and Holtville have been a
bit
undersized
due
to
the
cooler
temperatures. A new growing area in Arizona
will be starting up this month and sizes
should be larger.

ASPARAGUS – I am starting to see an
easing of Asparagus prices. Full production
in the northern growing areas of Mexico is
being achieved. Decreased demand and
additional supply will bring prices back down
to a more reasonable level.

AVOCADOS – It’s the Super Bowl and
guacamole time of the year. In other words,
we are hurtling toward the high point for
consumption of Avocados. California growers
have started harvesting, but prices and
demand remain above last year’s high mark.

GRAPES – Chile grown Grapes are sizing
up nicely. I am seeing more of the larger
sizes and with improved sugar content.
Prices are still on the high side but will
decrease in a 10-14 days.

In response to the year after year increase in
demand for Avocados, a serious effort is
under way to increase the supply of California
grown Avocados. A great deal of research
and test plantings have been made to
discover the variety that will flourish in the
Central Valley. The big hurdle is not the cold
weather or frost but overcoming the dry
summer heat.
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TRIVIA WINNERS

The answer to last month’s Trivia was C) Lobster

Holiday you ask? You bet. As far as I’m
concerned Super Bowl Sunday is right up with
Thanksgiving, Christmas, and the 4th of July in
terms of nearly universal celebration.
According to the International Council of
Shopping Centers, over 190 million Americans
are planning to watch the game. I argue that
the Super Bowl actually better reflects what
most of us really want to eat: classic junk food.
From chips and wings to nachos and beer, the
Super Bowl is our excuse to just chow down
and enjoy all the foods that we rarely eat or
feel like we shouldn’t eat the rest of the year. It
should go without saying: There is no place for
food guilt during the Super Bowl. 1.3 Billion
Chicken wings will be eaten if you’re not eating
Wings, you’re probably eating Pizza. Domino’s
expects to sell 12 million slices of Pizza that
day alone. After that we have the Guacamole
and Salsa.
Now let’s get to the Trivia!!!
1) What
is
the
largest
Avocado
consumption day of the year???
A) Memorial Day Weekend
B) Super Bowl Sunday
C) Cinco De Mayo
2) What was the first NFL Team on the
west coast?
A) Rams
B) 49ers
C) Raiders
Fax or email me with the answers and win a
great prize. Jeff@baycitiesproduce.com

Lobsters used to be much more plentiful in North
America than they are today. So plentiful, in fact,
that piles of them would often wash up on New
England beaches. Some Native American tribes ate
lobster, but even among them it does not seem to
have been a popular food. As for the European
colonists - for the most part, they wanted nothing
to do with Lobster. Lobster was usually reserved for
feeding slaves, prisoners, and the like. Apprentices
would often have written into their contracts that
they would not be fed Lobster more than two or
three times a week. It was not until the latter
decades of the 19th Century that well-to-do people
began eating lobster. Today, a decent sized lobster
can cost the better part of a day’s pay.
Congratulations to our winners:
Morte @
Mama’s Royal Café, Cindy @ T-Rex, Joanne @
Spikes Produce, Martha @ Executive Inn, Victor
@ Marina Liquor & Deli, Bev Gregori – Helliwell
@ Strizzi’s Corp Office, Grady @ Coffee Time,
Ann @ Rick & Ann’s, Eva @ Millie’s Kitchen,
Tina @ The Danielsen Co, and Mario @ SCC
Prob. Dept/James Boy’s Ranch.
February Celebrity Birthdays:
Ronda Rousey 1st
(30)
Ashton Kutcher 7th
(39)
Jennifer Aniston 11th
(48)
th
Michael Jordon 17
(54)
Bernadette Peters 28th
(69)

MMA Fighter
70’s Show
Friends
NBA
Actress

“For every thunderstorm in February will be a cold
spell in May”.

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

