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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

Happy New Year! 
 

Happy New Year!  However you celebrate your 

holidays, I hope the time spent with family and 

friends will be treasured for years. This will be the 

year that I will build a prototype for an emission 

free energy system. Envision if you will a rather 

large squirrel cage attached to a generator. Reflect 

over the last month of the seemingly less supply of 

energy exerted by our kids and grandkids. Feed 

them candy and sodas, dress them with fit bits and 

tell them every 1000 steps they can open a gift, but 

only if they are in the cage. Now, some may not 

want to go in to the cage. No problem, tell them not 

to. Next year’s project will be to fit jumpy houses 

with paddle generators. 

 

For us here at Bay Cities, our sustainability is 

fueled by the support of customers and friends like 

you. Dad said it best, “Here your patronage is 

never taken for granted”.  2016 was actually a 

pretty good produce year. There were a few 

hiccups but not like in years past. The avocado and 

lime deal went weird for a while but came back to 

earth in a few weeks. Fingers crossed, hoping 2017 

will be as good of a year. This year is already off to 

a good start. The DPR, California Department of 

Pesticide regulation has announced the results of 

its annual findings. Pretty impressive. 97.3 % of 

produce tested with little or no residue at all. One 

grape grower was fined for using a pesticide not 

approved for grapes. The product was pulled from 

the market. It seems at times that the FDA and the 

EPA are awful busy coming up with rules and 

regulations for us to deal with, but our food is safe.  

     

December and January are pretty busy months for 

updating our supplier approval programs. 

Pesticide use and its documentation is a large part 

of approval program. The records kept are no little 

deal. The barcodes on full box produce will allow 

the FDA, or us to trace the produce to the seed. 

The grower can tell who planted it, where the seed 

came from and if pesticide was used, what was 

used and when it was used will be known. Go on 

line and look up “How to fertilize a crop” 

www.1agric.gov is one web site. When to fertilize a 

crop is quite specific and must be documented. 

When to use an herbicide or pesticide is FDA 

regulated. A product for Green Leaf may not be 

acceptable for Kale. The application times may be 

different as well. Some not to be used ten days 

before harvest some weeks. All must be 

documented and the records kept for years. 

 

 

 Steve Del Masso 

      President 

http://wpcloud.baycitiesproduce.com/
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Mike’s  EYE  O n  T h e  

M A R K E T  

 
 

Cold weather distressing many parts of the 

country. Fortunately, the Yuma and California 

desert growing area isn’t one of them.     
 

 
Photo courtesy of Church Bros. 

Iceberg, Romaine, Red, Green & 
Butter Lettuce – With cold weather gripping 

most of the country, Lettuce is not in great demand.  

Thankfully, temperatures in the Yuma region are 

staying close to normal (WARM) for this time of 

year.   
 

Red & Green Cabbage – got through the 

holiday season unscathed. The Santa Maria and 

Oxnard areas are poised to keep us fully stocked for 

the next couple of months.  
 

Broccoli & Cauliflower – We are still able 

to get an occasional shipment of both Broccoli and 

Cauliflower out of Salinas.   Going forward we will 

be pulling the biggest portion of our requirements 

from Santa Maria.  Over the next couple of weeks, 

Cauliflower wholesale costs will come off to 

reasonable price points.  
 

Celery – Cold weather is slowing Celery growth 

but so far we have not seen a dramatic effect on the 

market.  
  

Carrots – Holtville, California Carrot production 

has slackened a bit due to cooler temperatures but 

pricing is stable.   
 

Root Vegetables – We are receiving the bulk 

of our Root Vegetables from Canby, Oregon and so 

far, so good.   
 

 

 

Artichokes – There are a few visually attractive 

Chokes around but soon the vast majority will reflect 

the aftermath of being “kissed by Jack Frost”. The 

belief is that once they’ve been “kissed” they get 

sweeter.  
 

White & Yellow Corn – All the fresh Corn 

on the market is now coming up from Mexico.  I am 

finding decent quality and quantities of both Yellow 

and White Corn.  Prices have bumped up due to 

increased shipping costs.  
 

Green Onions – This December we did not see 

the usual big price spike and spot shortages that we 

normally contend with.  Quality and supply has been 

stable and should remain so through January.  This 

has been a real pleasant Christmas surprise.  
 

Red, Yellow & White Onions – Inventory 

levels are high and prices stable for all three Onions.   
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Sweet Onions – The Sweet Onion varieties 

have been whittled down to a few primary varieties.   
  

Russet Potatoes – Price consistency will be 

the norm as the supply remains good.  
 
 

 

Potatoes of Color – I am not 

anticipating or expecting prices to change much over 

the next couple of months.  The quality of the NW 

crop is excellent.    
 

Fingerling Potatoes – Purple, Yellow and 

light Red Fingerlings remain abundant and 

reasonable.  
 

Yams & Sweet Potatoes – price and 

supply levels will remain constant until we get into 

the summer months.  
 

Apples & Pears – No significant changes in 

prices; bigger size fruit are bargains while “hand 

fruit” sizes are commanding a premium.   

 

 
 

I am still seeing a few Pear Varietals out of Oregon 

but the big usage is for D’Anjou and Bosc Pears out 

of Washington.   
 

Mangos – The Ecuadorian Mango season has 

come to an end and we are now using product from 

Peru.  I am finding the quality to be excellent and 

price levels stable.      
 

Papayas – Supply and quality for both Mexico 

and Hawaiian Papayas are superb. 
 

Strawberries & Stemberries – I will 

start off by saying that Stemberries are essentially 

non-existent.  I am having a big enough challenge 

sourcing flats of decent quality Strawberries let alone 

a flat or two of Stemberries.  The cold and rain that 

visited Santa Maria and Oxnard were harsh on 

Strawberry crops.  Until they rebound, I will be 

bringing up Berries from Mexico.   
 

Rasp, Blue & Black Berries –
Blackberries and Blueberries arriving from Mexico 

are very nice.  We are also seeing some good quality 

Blueberries from Chile.  The California Raspberry 

supply is recovering from recent weather related 

issues and every week we see incremental 

improvement in quality and supply.  
 

 

Fall Fruit – Local grown Kiwis are on the market 

and are beautiful! Fresh Cranberries will be 

available through the first week of January and then 

gone for 10 months.  Local Asian Pears are now on 

the market. They are delicious and refreshing.   

 

 

MIKE 
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Round & Roma TOMATOES – The 

Growing region for Round Tomatoes has moved 
into Central Mexico.  We are beginning to see an 
increase in availability and prices have started a 
gradual decline.  
 
The Baja growing area for Roma Tomatoes is 
dwindling down. Simultaneously, the massive 
Central Mexico growing area is ramping up and 
in a big way. Prices are reasonable and quality 
can’t get any better.  

 

SQUASH – Weather in Mexico has been 

ideal for Squash.  The transition that was 
originally expected to be fraught with uncertainty 
and strong pricing has gone perfectly!  Quality is 
amazing and pricing is steady.  
 

EGGPLANT – January will be another solid 

month for Globe Eggplant.  
 
 
 

BLUE LAKE GREEN BEANS – Last 

month’s prediction came to fruition and we 
continue to see gorgeous Beans on the market 
every morning.  This is an item to promote and 
liberally integrate into your menu.   
 

Green, Red, & Yellow, Bell Peppers – 

It’s all good news for Bell Peppers.  New growing 
areas.  No gapping issues.  Product is plentiful.  
Quality is #1 coming up from Mexico.  
 

 

CUKES – I expect to see some price 

fluctuations as the move is made from Sonora to 
the Sinaloa growing areas but I don’t expect the 
changes to last more than a couple of weeks.  
 

MELONS – We will continue a while longer 

using Honeydew Melons from Mexico and 
Cantaloupes from Guatemala.  We may even 
make it all the way through January with existing 
suppliers.   
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Cello-Pack, Spring Mix & Baby Leaf –

We are into the 2
nd

 month of Yuma production 
and quality has improved significantly!  My 
fingers are crossed the cold wave doesn’t 
reach any further south.   
    

ASPARAGUS – Until mid-month Grass 

inventories will be spotty to highly limited. 
New and improved growing areas in Mexico 
won’t be ready until then.  Peru is helping out 
some with a smattering of shipments. 
 

Varietal Tomatoes (small) – Small 

Varietal Tomatoes remain seasonally high.  
Red varieties are much more prevalent and 
reasonable when compared to the Yellow and 
Orange varieties.  
 

Heirloom Tomatoes – Almost 

exclusively coming out of Mexico.  The 
quality of the Tomatoes is good but their 
flavor profile is not what we are accustomed 
to during the summer months.      
 

 

Wild Mushrooms – This is a good time 

of year for this category. On the market 
almost daily are the Chanterelles, Black 
Trumpet, Lobster, Maitake and Beech. I am 
hopeful we get to see some of the beautiful 
local Porcinis but as of now, we have not. 
 

Japanese/Italian/Chinese Eggplant –

Prices are at winter levels; high.  Quality is 
OK and supply is a hit-and-miss.   

 
Cutting Edge 

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

 
O-Roots – Cold weather has stymied growth 
on all O-Roots.  Supply is plentiful and quality 
is spot on but everything is a size or two 
smaller than normal. 
 

O-Butternut continues strong. The local 
season is proving to be a good one. 
 

O-Citrus varieties like Tangerines and 
Mandarins are coming on strong. This is a 
good way to go if you are looking for Local 
and Organic hand fruit. 
 

O-Apples are mostly domestic but very pricy. 
 

O-Lettuces made it through the transition 
pretty well with one exception, O-Romaine 
had a two week spell of difficulties. We are 
working with growers to get through this 
period as best we can. Assuming the weather 
remains calm in SoCal and Arizona, we 
should get past the hard times this month. 
 

O-Cabbage is pricing, supply and quality is 
steady. 
 

O-Carrot supply is slowly getting better than 
a couple months ago. Sizing is improving and 
pricing is stable.  
 

O-Broccoli & O-Cauliflower – supply is decent 
but cold weather has slowed growth on 
everything.   
 

O-Bell Peppers – All O-Bells are coming up 
from Mexico and are the thick wall Blocky 
variety.    

Seasonal Trends 

by DIRK 
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Nap Thyme 
Nap GalvezzzzzzzzZz 

 

HERBS – The switch to Mexico grown 

Herbs is complete.  Prices and quality are a 
close second to when they were grown 
locally. This is the first year I can remember 
not having shorts during the holiday season. 
Sage, Tarragon, Thyme and Chives all came 
through STRONG.  
 

Romaine Hearts – Right now, the 

Hearts being sent to us from Yuma are 
beautiful.  They can’t get better.  Weather 
conditions further north is creating a bunch 
of uncertainty for Yuma growers.  January is 
the pass or fail month for these growing 
regions. If we get through this month 
unscathed, the remainder of the season will 
be a breeze.  
 

ORANGES – The Navel Orange season 

continues and the quality of the crop is 
outstanding! Overall tonnage is down from 
last year but prices are smack dab in the 
highly promotable zone. Texas Juicers 
continue to notch high sugar levels.  
 

Blood Oranges have arrived as have Minneola 
and Page Mandarins. Bay Cities Produce will 

be promoting Mandarin Cuties for next two 
months. Cara Cara Oranges are plentiful and 
larger sizes are very reasonable.  
 

Ruby Red Grapefruit – Plentiful, 

sweet and of excellent quality.  

LEMONS – No change with District L1 

Lemons.  The cool weather has been optimal 
for all Citrus.  The Lemons we are getting in 
are sweet (for a Lemon), lip smacking tart and 
packed with juice.  If the temperatures don’t 
dip any further, it will be a great year for L1  
Lemons.  
 

LIMES – Lime prices are like a wild roller 

coaster ride.  While large sizes are plentiful, 
quality and availability of smaller sizes are 
showing the adverse effects from the 
infrequent rains and resultant humidity.  
  

GRAPES – The last of the California cold 

storage Grapes are making their way through 
the system.  We will now be picking off the 
best Grapes from Peru and then Chile.   
Initially, prices will be either high or very high 
and then gradually we will see small price 
decreases as the season continues. 
 

WATERMELONS – The current growing 

area in North Mexico is coming to an end and 
moving to Central Mexico. The first samples 
are indicating that Sugar levels are not yet 
where we like them.   
 

SNAP PEAS – are looking OK.  Prices 

and quality are about right for this time of 
year and coming from Mexico. 
 

HARD SHELL SQUASH – This year 

the market is almost awash with Hard Shell 
Squash.   It’s positioned to be a highly 
promoted item. More and more growers 
jumped on the bandwagon this year.   
 

Chili Peppers – We continue to source 

the best available Chili Peppers from Mexico. 
Supply remains good and quality is excellent.  
 

AVOCADOS – Supply of bigger sizes, 48 

and up, have tightened up and commanding a 
premium.  Smaller sizes, 60 and under, are 
plentiful. Growers are already looking down 
the time line in anticipation of the final weeks 
of the football season and the Super Bowl.    
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JEFF’S TRIVIA QUEST 

 
January is often considered the month for deep 

reflection. We look back at the year behind us, 

bemoaning our regrets and celebrating our 

successes. And then we look forward to the future 

year. We make well-meaning resolutions and 

hope for the best. The Roman God for which 

January is named Janus is usually depicted with 

having two heads that face in opposite directions.  

One looks back to the year departed, and one 

looks forward to the new and uncertain year 

ahead. 

Now let’s get to the trivia!!! 

The history of food Is always amazing; sometimes 

it’s amusing. Which food, now a popular item in 

the United States, was so reviled in Colonial 

America that people often refused to eat it! 

A) Turkey 

B) Mutton 

C)  Lobster 

D) Veal 
 

Fax or email me with the answer and win a great 

prize: Jeff@baycitiesproduce.com 

TRIVIA WINNERS 

 
 

The answer to last month’s trivia was A) Peacock 
& A) East to West 
 

In all the animal kingdom the Peacock has the 
fanciest clothing. A group of peacocks isn’t call a 
flock, but a party. They have been kept as pets for 
thousands of years. In India Peacocks are 
considered sacred. East to West when stirring 
Christmas Pudding. It represents the journey of 
the Three Wise Men. Make sure you have your 
compass handy when you call in each family 
member to stir the Pudding. Oh and don’t forget 
the lucky coin, and make a secret wish. 
 

Congratulations to our winners: Martha @ 
Executive Inn, Mary @ Las Lomas High School, 
Cindy @ T-Rex, Eva @ Millie’s Kitchen, David @ 
Point at Rockridge, Cindy @ Vegiworks, Inc,  
Jenifer @ Miraglia Catering, Scott @ Washington 
Hospital, Tina @ The Danielson Co., Jerry @ Pear 
Tree Produce, Patti @ Marina Liquor & Deli, and 
Grady @ Coffee Time! 
 

January Celebrity Birthday 
Mel Gibson   3rd     (61)    Brave Heart 
Alicia Keys               25th    (36)    Singer 
Ellen DeGeneres      26th     (59)    TV Talk Show 
Oprah Winfrey        29th     (63)    TV Talk Show 
Tom Selleck              29th     (72)    Magnum P.I. 
 

BAY CITIES PRODUCE CO. 
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/

