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PRODUCE NEWS 

“Where Your Patronage Is Never Taken For Granted!”  

Peachy Month for Stone Fruit 

July, the month we’ve been waiting for? We start 

gathering our thoughts for the newsletter about a 

week before you receive them. I generally go back 

two or three weeks rereading the months produce 

tabloids to jot down some highlights. June was 

interesting; each week was like someone was 

playing with the on/off switch. First week too much 

rain damage, second week too cold, third week too 

hot! All of this affecting cost and supplies. 

Remember when California, Mexico, Peru and 

Chile’s avocadoes were all looking good, plan your 

promotions. Oops, avocadoes are now reaching 

record highs. Last month we touched on our local 

cherry growers’ struggles. April they were hanging 

in there, May looking good, June all bad and now 

we’re hoping for a good northwest season. I’m 

going out on a limb here, but good tree fruit will 

arrive mid-July.  

 

Growing up, July was kind of special because it 

marked the beginning of watermelon season. I can 

remember like it was yesterday that first melon 

going in the fridge. I can also remember the 

whooping one got for eating the HART out of said 

melon. So, the fact that watermelons have been the 

pits lately, it’s still early. Then there’s celery. I 

don’t remember at any time in history that a 

produce item has gone up in price so fast and lasted 

so long, five months, and not over yet. I guess this 

$80.00 price level must be attractive because 

avocadoes have joined in. there’s a lot of factors 

that go into extreme markets like these. Celery last 

year had an abundant harvest, so much so that many 

growers made a decision to plant less acreage. The 

$7.00 return they received last year was all red ink. 

So less was planted and what was planted in 

January and February was pretty much washed out 

as were the March plantings. Looks April plantings, 

which take 90 days from seed to pick maybe 

available in July. Did it rain in April? Avocadoes 

had similar weather issues coupled with fires last 

year in southern California put a hit on production. 

Then there’s politics. The Mexican growers are 

flexing their muscles limiting shipments. The why 

is unclear, the result is obvious.  

 

Even though it started a quarter of a century ago. 

Our food safety scholarship program is alive and 

well. Years ago, with the help of Dr. Kolb we 

offered local farms a way into the world of food 

safety. Our scholarship program pays for the initial 

inspection and written program. It really is a self-

serving program. Our food safety programs restrict 

us from buying from a supplier without a program 

in place. Recently Dr. Kolb certified a local 

mushroom grower we’ve known for years. A great 

family, great product and a great food safety 

program. Welcome aboard. We are not allowed to 

mention names, but in the 24 years since we started 

this program, many brands you see today 

participated in our program.  

Steve Del Masso 

      President 
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Nap Thyme 
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Iceberg Lettuce, Romaine, Red, 

Green & Butter Lettuce – All 5 of 

the primary Lettuces are showing some level 
of internal heat burn.  Growers are 
addressing the problem in a number of ways.  
Some fields are being tilled over and others 
are being carefully culled through.  It’s a labor 
intensive and time-consuming process and 
will take most of the month to get through.     
 

Red & Green Cabbage – are golden! 

With three growing areas (Oxnard, Salinas & 
Santa Maria) sending beautiful product to the 
market, supply is abundant.  
 

Cauliflower & Broccoli – The June 

heat wave bit into the quality of both 
Cauliflower and Broccoli.  Expect a semi 
volatile market for a minimum of two weeks.   
 

The Cauliflower that I am seeing is not the 
nice color white that we normally expect.  It 
has a slight yellow cast to it. Hopefully all will 
be good by middle of the month.      
 

Broccoli quality is only fair with the overall 
look and feel below normal standards.  
 

Celery – With the Salinas Celery season 

entering its 2
nd

 month of production and 
schools are out for summer break, relief is 
nigh.     

 

Green Onions – are a steady go.  

Demand is flat, quality is excellent, and 
supply is just above demand.  
 

Red, White & Yellow Onions – The 

2019 California Onion harvest is upon us and 
growers are facing a number of quality 
issues. Some Yellow Onion growers have 
fields so saturated by the rains they are 
opting to take their losses and disc them 
under than committing additional resources 
dealing with a host of quality issues.  The 
reduction in the overall amount of Onions 
going to market, prices will gradual push 
upward until the NW crop is harvested.  White 
and Red Onions have not been as adversely 
impacted.   
 

Root Vegetables – are a steady go.  

Product is primarily coming from Bakersfield.  
Quality is outstanding.    
 

Butternut SQUASH (Organic & 

Conventional) – Through July, Mexico 

will be our sole source for conventional and 
organic Butternut Squash.  The California 
season will commence either late July or 
early August.  
 

Russet Potatoes – NW inventories are 

proving to be sufficient to last through most 
of August.  An unexpected surprise is to find 
the  2018 crop is holding up better than in 
past years.  As an FYI, the smaller 80-90 
count sizes are commanding a premium over 
the larger 35-60 count sizes.    

 

Fingerling Potatoes – I am using 

Fingerlings from both the NW and Bakersfield 
areas.  My buying preferences are trending 
toward the Russian Bananas from the NW 
because they are proving to be larger and 
more uniform in size.   
 

Yams & Sweet Potatoes – We are 

almost to the end of the 2018 crop.  This 
year’s harvest is scheduled to begin around 
the middle of the month and growers are 
assuring us there will be no gapping issues 
to fret about.   
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Potatoes of Color – The quality of the 

tubers coming to us from Bakersfield is 
excellent.  The local season in Stockton is 
expected to launch the 2

nd
 week of July.  I 

always prefer a Stockton Red Potato because 
the color is a deeper red.    
    

Papayas – Hawaiian Papaya supply is 

back to normal. Its flavor, texture and 
juiciness are unmatched.  
 

Oranges – I made the switch to 

exclusively using California Valencia’s.  For 
either juicing or eating they represent the 
best value.  Texas Juicers are still available 
but at a premium. If they are your preference, 
let me know and I will bring some in for you.  
 

Texas Ruby Red Grapefruit – Even 

though the California season is up and 
running, I feel Texas Ruby Reds remain a 
better value.  For how much longer?  I can’t 
say at this time.   
    

Lemons – Pricing for smaller size Lemons 

is on the rise.  We won’t see any price relief 
until late July when Lemons from Chile hit 
our shores.   
 

Carrots – For the next 2 months, I expect 

to buy the bulk of our “sack” Carrots from 
Bakersfield. The second best option at the 
moment is product from Arizona.   
 

Asparagus – For the next while (months) 

all of our Asparagus requirements will be 
coming from South America (Peru) and 
Mexico. Quality and costs are fair.  

Avocados – Are you prepared for mega 

expensive Avocados?  If not, ya better be 
ready to hang on. With the California season 
quickly coming to an end, the old Mexico 
crop about done and the next Mexico season 
starting late, prices will skyrocket. You may 
want to consider limiting 
Guacamole/Avocado promotions for the next 
45-60 days.     
 

 

Round & Roma TOMATOES – The 

California Round Tomato season started!     We 
are now off and running with much fresher 
California grown Tomatoes.   
 

A decades long policy of Bay Cities Produce’s is 
to whenever possible, support and honor 
California growers.  With the domestic Roma 
season underway, we will make every effort to 
stick with California grown. If history repeats 
itself, I will occasionally pull a load or two from 
Baja to fill in for the inevitable supply hiccup or 
two during the local season.    
 

 

Varietal Tomatoes (SMALL) – I sure 

enjoy this time of the Varietal Tomato year 
because of the overlap between the Mexico and 
the Salinas Valley growing areas. Competition is 
fierce and Mexico is sending the best of their 
best in order to keep a foothold in the California 
market.  And, to make matters even better, 
farmers in the Capay Valley will begin their 
harvest in the next couple of weeks.  
 

SQUASH – What an incredible rebound!  

The Squash fields in Santa Maria and Fresno 
soaked in the hot weather and grew 
spectacularly.  Beautiful quality product from 
Fresno and Santa Maria is on the market. 
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EGGPLANT – The Coachella Eggplant 

season is fading out as the Fresno season is 
rapidly ramping up.  All varieties of gorgeous 
quality Eggplant from the Fresno/Selma area are 
available and will be for the next 2 and ½ 
months.  Maybe longer?   
 

BLUE LAKE GREEN BEANS – After 

checking a box of the first shipment of fresh 
Green Beans in from Brentwood I am, once 
again, astonished. Dwelley Farms grow a 
fabulous Green Bean; “pretty green….. pretty 
crisp… pretty darn good….”.  
      

White & Yellow Corn – Albeit tardy by 

two weeks, the wonderful and glorious 
Brentwood Corn season is upon us. The extra 
rain and additional wait have been worth it.  The 
quality of both White and Yellow varieties are 
incredible.  And the best part is it arrived in time 
for the July BBQ season!  Yes! Yes! Yes!  
 

Red, Green, & Yellow, Bell Peppers – 

We made it through a rough transition and from 
here on out it’s smooth sailing. For the moment, I 
am bringing up Bells from Oxnard.  By mid-July 
(at the latest), pallets of superior quality Bells 
from Bakersfield and Fresno will hit our docks.   
 

PAPAYAS – July is predicted to be a strong 

month for superb quality Mexico Papayas.   
 

CUCUMBERS – Baja is our current source 

for Cukes and should continue to be for the rest 
of the month and into August. As is normally the 
case, I expect to see an occasional supply hiccup 
as growers transition from on field to the next.   
 

I am only buying domestically grown English 
Cucumbers. The two areas competing for our 
dollars are Santa Maria and Watsonville.  Quality 
and price dictate who gets my P.O.   
 

LIMES – The market is chock full of Limes.  

There is an abundance of very nice and 
reasonably priced fruit. 

 

Chili PEPPERS – The local and Santa 

Maria Hot Pepper season has begun and quality 
of the first arrivals is perfect.  Hot and beautiful.   

   

 

Spring Mix, Baby Leaf & Cello-

Pack – The warm days and cool nights have been 

ideal for Spring Mixes and Baby Leaf items.  Over the 
next 30 days we may hit a hiccup here and there due 
to heat issues, but they will be short lived.  Overall 
quality is fantastic!  
 

Grapes – Yes, Chile and Mexico Grapes are 

currently available, nevertheless we switched to 
using domestically grown from Coachella.  Granted 
they are not the largest sized Grapes Mother Nature 
has bestowed on local growers, but flavor and 
sweetness are above any of the imports.  The 
massive Delano/Fresno Grape season is running a 
couple weeks late this year.  Once that area kicks off, 
quality and larger sizes will be outstanding!   
  

Apples & Pears – The last of the last lots of 

D’Anjou Pears are being shipped from storage.  New 
crop California Bartlett Pears are expected to be here 
by the middle of the month.  And, as always, they will 
arrive rock hard.   
 
The massive Controlled Environment Apple storage 
facilities in the NW are empty areas once occupied by 
the 2018 Apple crop. The California season is forecast 
to start by the middle of August so we will have a 
better forecast on first varieties to pick and a closer 
window for start date.    
 

Mangoes – Tommy and Kent 

Mangos/Mangoes are estimated to be abundant and 
fantastic in quality throughout the month of July.   

Sal’s Produce 

Snapshot 
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Melons…Melons…Melons – The 

always incredible and stupendous California Melon 
Season is happening and up to full production mode. 
The Cantaloupes and Honeydews we brought in from 
the Central Valley and nearby Stockton area luscious.  
What a treat we are able to enjoy. I never lack for 
youthful enthusiasm when I cut open a local grown 
Melon.  Truly a gift from Mother Nature.   
 

 
 

Over forty summers ago, Al Del Masso, the founder 
of Bay Cities Produce, had the “crazy” idea of 
assembling a sampling of the best of the best of 
Varietal Melons available during a given week and 
place the assortment in a box.   (Typically, there are 
5-6 Melons per box.)  Back then, when Al gave birth 
to the idea, it was an unimaginable practice in the 
produce industry.  Now, 40 something years later, it’s 
a BCP summer mainstay that many customers look 
forward to and expect.  Some of the wonderful and 
unique Varietal Melons that will come and go over 
the next couple months: Galia, Crenshaw, Canary, 
Yellow Watermelon, Santa Claus, Orange Flesh 
Honeydew, Hami, Sharlyn and Canary.   
 

 
 

Watermelons – HOT NEWS FLASH!  Fresh, 

sweet and juicy Bakersfield grown Watermelons 
have arrived and just in time for the 4th of July 
holiday festivities.  BBQing, memorable family 
gatherings and Watermelons just seem to go hand in 
hand.   

Specialty Mushrooms – With the long 

stretch of warm weather ahead, Wild Mushrooms 
will become much scarcer.  If you have a specific 
Mushroom you are looking for, please give me as 
much lead time as possible (7+days) and I will scour 
round until (hopefully) I find something that fits your 
purposes.  
 

Heirloom Tomatoes – I am pleased to 

announce the start of the California Heirloom 
Tomato season.  The mixed boxes of Heirlooms that 
we are receiving from the Monterey/San Juan Batista 
area and the Capay Valley are gorgeous.  And, as we 
all know, the flavors and sweetness differences 
between local grown and imports are significant.  
 

Cutting Edge 

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

 
The 2019 Salinas Organic Produce season 

is up to “full song” and everything is 
plentiful and fine-looking.  Again, I predict 

this will be the best year ever for 
domestically grown organic produce.  If you 

are looking for a non-stock item, please 
drop me a note and I will make a few calls 

on your behalf.   
 

I want to once again herald the incredible 
efforts of Coke Farms and the ORGANIC 

STRAWBERRIES they send our way.  July 
is expected to be another fantastic month 

for incredible and amazingly sweet Organic 
Strawberries.    
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GREEN LEAF CROWNS & BETTER BURGER 

LEAF –   Growers are working diligently 

getting through the problems created by 
the heat wave of a couple of weeks back.  
Quality is currently fair and trending 
upwards into the “good” range. Growers 
expressed their belief all negative issues 
will fade away over the next two weeks  
 

“7 X 6”  HEARTS OF ROMAINE – The market 

price for a box of Hearts of Romaine has 
soared!  The “7 x 6” crop was greatly 
impacted by the excessive June heat.  
Growers are culling through acres of 
product in a valiant  
effort to keep up with demand.    
   

BROCCOLINI - ASPIRATION – The good 

news is there is plenty of Broccolini-
Aspiration on the market.  The not so 
wonderful news is the plants are 
“flowering” because of the late June heat 
wave.  Expect another week or two before 
growers can work through all marginal 
product.    
  

BROCCOLI & CAULIFLOWER FLORETS –

 Amazingly, the heat had negligible effect on 
quality and supply for Broccoli and 
Cauliflower Florets. There is plenty of good-
looking product around.    
 

SNOW & SUGAR SNAP PEAS – Guatemala 

and Mexico growers continue to do a superb 
job supplying the U.S. with Snow Peas of top-
notch quality.  Snap Peas from Salinas are 
looking good and are now quite reasonable.  

 

STONE FRUIT – is here and in a big way.  

Yellow Peaches, White Peaches, Plums, 
Pluots, White Nectarines, Yellow Nectarines 
are California ripe and California sweet.  The 
local season for Apricots and Cherries is over 
and replacements from the Northwest should 
be here by the time you read the newsletter. 
NW growers are intimating the Cherry crop 
will be a big one.   
 

STRAWBERRIES – Now is the time of year to 

regularly treat yourself to the best of the best 
Strawberries from California.  The 
Watsonville/Salinas areas are at maximum 
pick levels with fruit at their sweetest.  Each 
flat of newly arrived strawberries is like a 
beautiful picture that beckons you to try one.   

   

 
 

RASP, BLUE & BLACK BERRIES –  
 

Raspberries and Blackberries are available 
from growers in Santa Maria and Watsonville.  
While supply is light, quality is superb!  
Prices will be firm through the week of July 
4

th
 and then drop back some. Blueberry 

supply has tightened up considerably being 
the California and Mexico seasons are 
coming to an end.  Next growing area is the 
Northwest.  

 
 
 
 
 
 
 
 
 

 Veggies

   & Berries
 



 
Volume Twenty-Five – No. 7                                                                                             Page 7 

J E F F ’ S   

T R I V I A  Q U E S T  

 
 

Hotdogs are a cooked sausage that were 

brought to the United States by German 

immigrants and popularized by the 

American working class. Hotdogs are a 

working man’s street food sold at hotdog 

stands and carts in many major cities. They 

can be served on a bun; typical condiments 

include mustard, ketchup, pickle relish, 

pickle spears. 

Tomatoes, onions, chili, cheese and 

sauerkraut & mayo. It is estimated that 

Americans will consume more than 2 billion 

hotdogs during the 4
th
 of July weekend. 

 

Let’s Get To The Trivia! 

1) Which of the following is not part of a 

“Chicago style” hot dog? 

 

A) Tomato Wedges 

B) Sport Peppers 

C) Sauerkraut 

 

2) The hot dog was introduced to 

America in 1867 on Coney Island. 

Who introduced it? 

 

A) Nathan Handwerker 

B) Charles Feltman 

 
Fax or email me with the answer and win a 

great prize. Jeff@baycitiesproduce.com 

TRIVIA WINNERS 

 
 

The answers to month’s trivia were:   

a) chicken a la king and a) quiche Lorraine 

 

Most people believe that chicken a la king was 

created by in the early 1900s by chef George 

Greenwald at the brighten beach hotel in New York. 

The hotel was owned by Mr. & Mrs. Clark king and 

it stands to reason that the dish was named after 

them. Quiches can be traced back hundreds of 

years. They originated in the German medieval 

kingdom of Lotharingen.  According to Julia Child, 

the original “quiche Lorraine” only had eggs, 

smoked bacon in cream custard. 

 

CONGRATULATIONS TO OUR WINNERS: 

Martha @ Executive Inn, Ann @ Rick & Ann’s 

Restaurant, Eva @ Millie’s Kitchen, Raymond 

Fish Market P.A., Valeri @ Ronaker’s Coffee 

Shop, Imelda @ Miraglia Catering, Anna @ 

Fern Lodge 

 

July Celebrity Birthdays: 

Pamela Anderson  1
st
  (52)   Actress 

Tom Cruise   3
rd

  (57)  Actor 

Sylvester Stallone 6
th

  (73)  Actor 

Sofia Vergara   10
th

  (47)  Actress 

Selena Gomez   22
nd

  (27) Actress/Singer 

 

“Red is for victory, white is for purity, blue is for 

loyalty, USA where courage and 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/
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Nap, head buyer and Matt route manager on a field trip to Coke farms. Due to limited photographic skills, the 

people in said photos are not identifiable. See examples below!  

 
 
 
 
 
 
 
 
 
  

 
       


