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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

CALIFORNIA FRUIT 

AT IT’S BEST!
July is here, online shopping has started. This 

getting older stuff sure seems to make the years go 

by faster. Beats the alternative I reckon. In the mid-

west a case could be made to eat more steak less 

salad. The romaine scare is all but over, nobody’s 

hand has been slapped yet and now there’s a fruit 

recall, cut fruit mainly melons. FDA was quick to 

find a source on this one, Caito foods. Never heard 

of them, guess their quite large, all the big retailers 

used their products. Mostly in the mid-west, could 

be a couple products made its way to California. 

Google, Caito fruit recall.  

 

Speaking of fruit, it’s time has come. Still best to 

give us a call, let us know how much/many pieces 

of fruit you need and let us pick it out. Stone fruit, 

tell us the size you’re looking for, if you have to 

have a certain flesh color, let us know that as well. 

If it has to be a peach, we’ll choose the best tasting 

variety we have. Send a nectarine as a sub? Or 

plum? Our buyers are working on the assumption 

that you’re planning to eat the fruit the day you 

receive it, if you’re going to hold it for a few days 

let us know that. We may want to look for a firmer 

fruit to send you. The local fruit season we try to 

make special and support our local growers. Stone 

fruit for us does pose a challenge for the buyers as 

the fruit is seldom consistence week to week, 

sometimes day to day is tuff. It would be simple to, 

just send a peach, we don’t want to be that supplier.  

 

Over the next week or so Lon, Tina and Ruben will 

be reaching out to see if the fruit we’re sending 

meets your needs. We’ll try to narrow the special 

list to a couple varieties that work for all. Please 

when placing your fruit orders, give us as much 

detail as possible, help us help you. Just a thought, 

years ago we started using fruit to describe cars, 

other things as well. That’s a cherry ride, a real 

peach, a plum of a car. Fruit as an adjective must 

have started when fruit was all local and sweet. Our 

hope is to try to bring those days back. Question 

beside LEMON, were vegetables ever used as an 

adjective for cars? 

 

Steve Del Masso  

      President 
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Nap Thyme 
Nap GalvezzzzzzzzZz 

   

Iceberg Lettuce – Traditionally, July 

weather patterns are more consistent than 
June’s.  Taking this weather fact into 
consideration, quality, supply and pricing are 
all excellent. This should be the continued 
pattern for the month.   
   

Romaine, Red, Green & Butter 

Lettuce – I am finding ample offerings of 

all four varieties of Lettuce.  July will be a 
good month for all Leaf Lettuce. 
   

 

Red & Green Cabbage – Even 

though we are at the high point of the year for 
Cole Slaw consumption, supply is ahead of 
demand.  Santa Maria and Salinas 
wholesalers are aggressively going after any 
and all Cabbage buyers.   

 

Broccoli & Cauliflower – Summer 

demand for both Broccoli and Cauliflower is 
traditionally low.  Quality is beautiful, and 
prices are low.   
 

Celery – Salinas Valley will be our prime 

Celery supply area for the next 3 months.  
Demand is marginal, and prices will hold 
steadfast in the reasonable range.   
 
 

Root Vegetables – The vast majority of 

our Root Veggies are being wrenched from 
the sandy soils around Bakersfield.  
Temporary supply shortfalls are filled with 
product from the Northwest. One problem 
child is the Red Radish. Pricing for the 
Radish are extremely high and quality is poor. 
By the time you read this letter, we hope to be 
past the issue.    
 

 
 

White & Yellow Corn – The best Corn 

in the world is available straight out of 
Brentwood. The farm is so close to us that we 
actually pick up our orders at the end of a 
delivery route three times a week. I look forward 
to this season every year. The Corn can’t get 
any fresher or sweeter. It is a great item to find 
many ways to highlight on a summer menu.  
 

Green Onions – Demand remains 

sluggish for Green Onions.  Supply and pricing 
have not changed.   
 

Red, White & Yellow Onions – “New 

crop” Onions from SoCal are beautiful. 
Prices for all three varieties are holding firm 
at current levels. The two labels with 
consistently the best quality are Peri & 
Sons Farms and Malena Farms.  
 

Carrots – Jumbo Carrot prices continue 

on their stable and smooth ride.   
 

Russet Potatoes – We made it!  To be 

exact, we have three weeks to wait for the 
first arrivals of the 2018 Northwest crop.  
There are still sufficient inventory levels of 
the 2017 crop to get us through. By every 
measure and expectation the harvest should 
be a good one.   
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Fingerling Potatoes – We will be 

using Fingerlings from Bakersfield for 
another three to four weeks.  Somewhere 
along that time line I will look at the first 
offerings dug up from Washington.  At that 
point, I will be afforded the privilege of 
choosing the best quality available.  
 

Yams & Sweet Potatoes – NO 

changes are anticipated this month with 
either Yams or Sweets.  We are seeing early 
signs of late storage degradation. Our 
suppliers are doing a great job culling out the 
minor issues and shipping us the best of the 
best. The new harvest will begin next month. 
 

 

Potatoes of Color – At some point 

this month we will switch from Bakersfield 
Potatoes of Colors and move up into the 
Stockton and the famous Delta Queen Label.  
So far all is looking up for a smooth 
transition.   
 

Oranges – July’s Orange forecast mirror 

last month.   California Valencia Oranges are 
sweet with outstanding flavor.  The smaller 
sizes are less available and more costly while 
the larger the size the better the value.  
Chilean Navels will be arriving soon but are 
priced significantly above Valencias.  
  

Ruby Red Grapefruit – This year is a 

super year for California Rio Reds.  They are 
delicious! Don’t hesitate to include these 
delicious treats in your summer salad 
recipes.  
 

Lemons – Aside from the occasional lots 

that are randomly popping up, the California 
Lemon season is over.  Chile grown fruit has 
arrived with availability trending more toward 
the larger sizes (115/95).  The smaller sizes 
(140 – 200 ct) are less abundant.  Overall 
quality is great with cost per case running 
about $8-$10 above California fruit.  
 

 

Heirloom Tomatoes – California 

grown Heirlooms are almost here and I can’t 
wait. Although Mexico does a great job during 
CA’s offseason, the CA season is what we all 
wait for. Don’t forget that we do an excellent 
Local Heirloom Salsa. Please contact us with 
any inquiries.     
 

Butternut SQUASH (Organic & 

Conventional) – Both types of Squash 

from Mexico remain plentiful.  The start of the 
2018 California season is but a few weeks 
away.   
 

Avocados – No big changes afoot.  We 

are in the heart of the California Haas season 
and prices are a good value and will hover 
around these levels for another month or two. 
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Round & Roma TOMATOES – 

California grown Round and Roma Tomatoes are 
just now arriving on the market. It won’t be until 
mid-month before Merced starts and we can 
again enjoy the full benefits of California grown 
Tomatoes.   
 

SQUASH – The California Squash season is 

in full swing with two major areas competing with 
each other; Santa Maria and Fresno.  Between 
the two, I am able to land some terrific looking 
Zucchini and Yellow Squash.  
 

EGGPLANT – Once again, Fresno is 

producing the most gorgeous Eggplants you 
could want.  Quality is unassailably the very best 
from anywhere in the world.   

 

 

BLUE LAKE GREEN BEANS – 

Green Beans from Dwelley Farms in Brentwood 
are back and looking beautiful.  Super fresh,  
crisp, crunchy and with perfect color and flavor.   
 

LIMES – Mexico is producing and shipping 

Limes that are outstanding in quality.   Prices for 
all sizes are very competitive. 
 

Red, Green, & Yellow, Bell Peppers – 

July will be all Fresno for Bell Peppers. I can still 
buy Red and Yellow Bells from Coachella, but 
they have to be mighty good to push aside what 
is now coming from Fresno.  Color, freshness 
and value are outstanding. A secondary source 
for Green Bells will be in the offering at the end of 
the month when Gilroy’s season kicks off.  
   
 

CUCUMBERS – The season is Central 

Mexico is winding down and the Baja season is 
about to start.  I am expecting the typical short-
term supply/quality/price fluctuations and 
annoyances during the transition.   
 

Chili Peppers – The California Chili 

season is upon us and looking good.  It will be a 
pleasure to once again source Chili Peppers from 
local farms.    
 

 

PAPAYAS – USDA border inspections of 

incoming Mexico shipments play a significant role 
in the continuity of pricing and availability.  In 
reaction, I’m occasionally forced to double up my 
orders in order to have a safety net, so I don’t 
short any orders.  
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Sal’s Produce 
Snapshot 

 

Salinas Valley Cello-Pack, 

Spring Mix & Baby Leaf – quality and 

pricing will remain excellent and stable this month. 
Depending on how hot it gets in the Salinas Valley, 
the only issue we may come across would be little 
bugs. They like to hide from the heat in the fields 
when the thermometer reaches triple digits.   
 

 

California Grapes – Are you ready for a 

true California grown Grape that is the benchmark 
for all other eating Grapes?  If so, brace yourself!  The 
Fresno Table Grape season is kicking off with more 
varieties, higher sugar content, larger fruit and 
almost unimaginable ripe Grape flavor. We’re ready! 

 

Apples & Pears – Apple supply is still 

determined by varieties remaining in massively large 
CE (Controlled Environment) warehouses.  With the 
2018 Apple crop still 2 to 2 & ½ months in the future, 
all inventory numbers of the four important varieties; 
Fuji, Gala, Red Delicious and Granny Smith point to a 
smooth transition.  Delta Bartlett Pears will be 
available mid to late July. 

Mangoes – The overall quality and flavor of 

Tommy Mangoes from Mexico is spectacular.  The 
news is all positive.  
  

 

California Melons – The California 

Cantaloupe, Honeydew and Varietal Melon season is 
in full swing and I can’t emphasize enough how 
fortunate we are to be able to enjoy the wide 
spectrum of Incredible Melons. Appropriate 
descriptors are; Juicy, Sweet, Luscious, and Eye 
Shutting Deliciousness. Three  
outstanding varietals are the Galia, Orange Flesh and 
Crenshaw Melons. Don’t miss out.  Call with your 
questions.  July signals the start of the Melon march 
up the “99 corridor”. Stops along the way will be 
Dinuba, Northern Firebaugh, Mendota and 
eventually Turlock. 
 

California Watermelons – The season 

is advancing in a big way.  Bakersfield and Coachella 
are picking.  Soon to follow will be Fresno and then 
eventually Manteca. At times, an ice-cold 
Watermelon seems to cure what ails me.       
 

Mushrooms – All varieties of hot house 

Mushrooms are in good supply.     
 

Specialty Mushrooms – With the 

higher summer temperatures, Specialty Mushrooms 
are scarcer. Of all the wild varieties, Chanterelles are 
the most available and even then, a pre-order is 
necessary. 
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Cutting Edge 

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

 

With summer here, we are able to source 
some amazing Local Organic Products. One 
item we promote each season is the 
Organic Coke Farms Strawberries. They are 
spectacular again this year 
O-Stone Fruit is available but give us a pre-
order so we have some time to find the best 
tasting. Some of the fruit is not as delicious 
as we’d like. 
O-Melons of many different varieties are on 
the markets. They are super fragrant and 
sweet 
O-Mangoes are abundant, sweet and 
reasonably priced.  
O-Greens, Leaf and Veg items are all good 
and reasonably priced. 
O-Heirloom Tomatoes are coming around 
very soon. Very shortly we will make our 
Organic Heirloom Tomato Salsa available.  
 

 

 
 
 
 
 
 
 
 

GREEN LEAF CROWNS & BETTER BURGER LEAF 

– Plentiful and beautiful.  Attractive summer 
pricing.   

 

BROCCOLINI - ASPIRATION – Demand for 
Broccolini has skyrocketed!  This product 
is proving to be a trendy item. 
   

BROCCOLI AND CAULIFLOWER FLORETS – 
Supply/Demand equilibrium has been 
reached and prices are now very reasonable 
for both Broccoli and Cauliflower Florets.  
Quality is 1

st
 rate.  

 

“7 X 6 ”  ROMAINE HEARTS – Prices cannot and 
will not get any better. It’s only up from where 
they are.  They remain highly promotable and 
supplies are stated to be good through July.   

BABY BEETS – No changes to chat about.  

Supply is good for both Conventional and 
Organic. Pre-orders are nice if you need a 
specific variety but not a must if your are okay 
with a substitute. 

  

JAPANESE/ITALIAN/CHINESE EGGPLANT –
We are now fulfilling our varietal Eggplant 
requirements from Fresno, CA.  All three 
varieties are beautiful and at pricing levels in 
the good range.    
  

 
 

BABY SQUASH – July is one of the two best 

months of the year to incorporate Baby Squash 
in your menu. Squash Blossoms and Zucchini 
with Flowers are also available with pre-orders. 
These items are all packed to order in the 
morning and shipped out overnight at peak 
freshness. You, the end user, receives these 
blossoms and squash with flowers within 20 
hours of harvest. What a treat!   
 

SNOW & SUGAR SNAP PEAS – Snow Peas 

supply out of Mexico has improved.  Good 
quality.  Good pricing.   
 

Snap Peas from Salinas are crazy good.  They 
literally pop when you bite into them.  Summer 
pricing is in effect.  
 

ASPARAGUS – The 2018 California Asparagus 

season has come to a close. I thank Mother 
Nature for giving us another wonderful 
California season. Next up is Mexico and the 
transition is currently underway.  Prices are 
forecast to remain reasonable.   
 

HERBS – The best Basil grown anywhere in the 

world is now a phone call away.  Ratto Brothers 
Farms out of Modesto is harvesting fragrant 
beautiful product. Herb growers in 
Watsonville/Hollister are up to full production 
and filling orders with ease.  

Tyler-Nol: 
Making your produce 

headaches disappear. 
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VARIETAL TOMATOES (SMALL) – July is the 

month we traditionally start sourcing our 
Varietal Tomatoes from California. The 
transition is expected to kick off either the 
first or 2

nd
 week of the month and from 

multiple growing areas. I love these delicious 
bites. I lovingly call these the Jelly Beans of 
the produce world. I can eat them by the 
handful.   
 

HAWAIIAN PAPAYAS – are looking beautiful.  

The quality is fantastic.   
 

STRAWBERRIES & STEMBERRIES – July will 

be filled with a plethora of great offerings 
from Salinas and Watsonville.  Color, taste, 
flavor, sugar levels are outstanding.  
Promote. Promote. Promote. Stemberries 
are available on a pre-order basis.    
 

RASP, BLUE & BLACK BERRIES – After 

struggling for the last three months, 
California Raspberries are on a positive 
upswing with supply and quality rapidly 
increasing. Driscoll Farms is now accepting 
pre-orders for Gold and Sunshine 
Raspberries.  

 

 
California Blueberries are being picked 
locally and daily.  They are plentiful and 
sweet.  The large and extra-large sizes are 
available only through special order.  Get 
them and enjoy them while you can.   
 
California Blackberries will remain expensive 
throughout the month of July but the good 
news is supply should catch up to demand no 
later than the end of the month.    
 

 

STONE FRUIT – Question) What is always 

arriving but never arrives?  
This year has been a rough one for all fruit 
with a “stone”.  A whole series of weather 
related issues that adversely affected the 
early varieties, delaying the harvest and 
impeding fruit growth. We have touted for 
about six weeks that when the fruit is good 
enough, we’ll have it. That time has finally 
arrived! There are good Nectarines, 
Peaches, Plums and Apricots. Cherries are 
still very high priced and flavors is a hit and 
miss. The season we never thought would 
get here, did finally. 
Answer) Tomorrow. By the time it arrives, it 
is today. 
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J E F F ’ S  

T R I V I A  Q U E S T  
 

 
 

July is one of the hottest months of the year. July is 

the seventh month of the year according to the 

Gregorian calendar.  It was the fifth month in the 

early calendar of the ancient Romans.  The Romans 

called the month Quintilius, which mean fifth.  A 

Roman Senate renamed the month to Julius (July) in 

honor of Julius Caesar, who was born on 12
th

 of 

July. 

The Anglo-Saxon names for the month included 

Heymonath or Maed monath, referring respectively 

to haymaking and the flowering of meadows. 

July is the month when circular flattened patches 

begin to appear in fields of standing corn.  This 

phenomenon dates from early 1970s, although there 

are isolated earlier examples.  Now let’s get to the 

Trivia!!! 

 
1) Certain Native American Tribes planted corn 

together with beans and squash.  What were 

these three plants collectively known as? 

a) The three sisters b)   The three cousins 

 

2) Your bacon and egg breakfast, glass of milk at 

lunch, or hamburger for dinner were all 

produced with U.S, corn. 

a) True b)  false 

Fax or email me with the answers and win a great 

prize.  jeff@baycitiesproduce.com 

TRIVIA WINNERS 

 
 

The answers to last month’s trivia was: 

c)Olive Oil a) Garlic press 
 

EVOO, A TERM COINED BY Rachael Ray, is an 

abbreviation for extra virgin olive oil.  I prefer using 

olive oil over butter, margarine, or lard, when making 

chili because it doesn’t give the chili and odd taste. The 

olive oil also acts as one of the many liquid elements of 

the chili.  This is good because the olive oil becomes 

infused with flavors during the cooking process that 

make the liquid delicious. 

Naturally, the best tool to use would be the one made 

specifically for the garlic.  A garlic press is used to push 

garlic through several blades, which minces the garlic.  It 

also extracts the garlic juices, which will help infuse the 

olive oil with the flavor. 
 

Congratulations trivia winners: Ann @ Rick & Ann’s 

Restaurant; Eva @ Millie’s Kitchen; Nohemi @ 

Ronaker’s Coffee; Joanna @ Spike’s Produce and 

Imelda @ Miraglia’s Catering. 
 

July Celebrity Birthdays 

Tom Cruise  3
rd

 (56) Actor 

Sylvester Stallone 6
th
 (72) Actor 

Sofia Vergara  10
th
 (46) Actress 

Selena Gomez  22
nd

 (26) Pop Singer 

Jennifer Lopez  24
th
 (49) Actress/Singer 

 

“Red is for victory, White is for purity, Blue is for 

loyalty USA where Courage N’ Fortitude is the norm”. 
 

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/

